network 


GNOCCHI FARFALLE SALAD 


PESTO BUCATINI RIGATONI WITH 
WITH SHRIMP FRESH TOMATOES PRIMAVERA WITH PORK KEBABS 


110 FAST, FRESH DINNERS 
DE 
SALADS! 


HEARST 
specials \ 
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e learned a valuable lesson about pasta shortly after 

we launched Food Network Magazine: Noodles are 

never out of season. Of course, we've always known 

that America loves pasta—we just hadn't considered 
it to be a quintessential summer food. But then we put a bowl 
of rigatoni with peppers on the cover of our July 2010 issue 
and our newsstand sales went through the roof. The issue 
became one of our all-time bestsellers, beating out burgers, 
ice cream and plenty of other summer favorites on other 
covers. (The rigatoni recipe is on page 12.) 


Based on the fact that you're reading this, I'm going to assume 
that you, too, are a year-round pasta enthusiast—and that you 
can never have enough new ideas about how to serve it. Inside 
this special cookbook, you'll find more than 100 of our favorite 
recipes, including great ways to incorporate summer veggies. 
And just for good measure, here's a bonus recipe from my 
pasta-loving kids: Cook, toss with olive oil and serve! 


Maile Carpenter 
Editor in Chief 

y @MaileCarpenter 
@maile_fnmag 


SUBSCRIBE AND SAVE! 


Subscribe to Food Network Magazine for 67% 
off the newsstand price—one year for just $15. 
Visit foodnetwork.com/bookazine. 


e@oeeeeeeeececeoeeeeeseeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeEeeeeeeeeeeeeeEeeeeeZBeeeEeeeeeeeeEesEeeesZeeeeeoeeeeeeeeeeeeeeeeeeeeeeeee 


e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
° 
e 
e 
e 
e 
e 
e 
e 
° 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
° 
e 
e 
e 
° 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
° 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 
e 


SUMMER PASTA COOKBOOK @ FOOD NETWORK MAGAZINE 1 


RIGATONI WITH 
FRESH TOMATOES 
pg. 58 


PESTO PASTAS... 32 
GARDEN PASTAS..........0000..2. 42 
MEATY PASTAS ........0000. ee. 64 
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10 Spicy Rice Noodle 10 Cold Peanut Soba 11 Orzo Salad with 12 Rigatoni Salad 13 Lemon-Herb 13 Orecchiette Salad 


Salad Noodles with Chicken Shrimp and Feta with Roasted Peppers Orzo Salad with Grilled Vegetables 


16 Seven-Layer 17 Orecchiette Salad 18 Ham-and-Cheese 
Pasta Salad with Roast Beef Noodle Salad 


14 Couscous Salad 14 Penne Salad 
with Grilled Vegetables with Chicken 


18 Pasta Salad 
with Steak 


20 Farfalle Salad with 21 Cold Asian Noodles 21 Orzo Salad with 22 Creamy Pasta Salad 
Pork Kebabs with Pork Baby Arugula with Chicken 


22 Chicken Salad 23 Couscous Salad 24 Rice Noodle Salad 25 Squash and Orzo 25 Ravioli-Olive Salad 26 Pasta Salad with 
with Peanut Noodles with Cherries with Grilled Shrimp Salad Zucchini and Bocconcini 


26 Couscous Salad with 27 Cold Peanut-Sesame 28 Thai Noodle Salad 29 Spiced Couscous 29 Peanut Noodles 30 Pasta Salad with 
Carrots and Raisins Noodles with Steak Salad with Fresh Herbs Corn and Tomatoes 


ry 


30 Tortellini Salad 31 Cold Peanut-Curry 
with Salami Noodles 
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34 Rice Noodles with 
Thai Peanut Pesto 


34 Rigatoni with Spinach 
Pesto and Chicken Sausage 


35 Bucatini with 
Zucchini Pesto 


37 Rigatoni with 
Roasted Pepper Pesto 


37 Orecchiette 
with Carrot Pesto 


38 Orecchiette with 


: Romaine-Sesame Pesto 


39 Spaghetti 
with Kale Pesto 


40 Cavatelli with 
Arugula-Basil Pesto 


41 Bucatini with Pesto 
and Shrimp 


41 Orecchiette with 
Truffle-Asparagus Pesto 


37 Cavatappi with 
Kale-Mint Pesto 


44 Broken Lasagna with 
Zucchini and Tomatoes 


45 Pappardelle with 
Snap Peas 


46 Herbed Farfalle 
with Fava Beans 


47 Fettuccine with 
Summer Vegetables 


48 Tortellini 
with Baby Kale 


48 Ravioli Alfredo with 
Artichokes and Peas 


49 Fettuccine with 
Carrots and Peppers 


50 Penne with Kale, Peas 
and Asparagus 


51 Linguine with 
Zucchini and Asparagus 


AN 


53 Pappardelle with 
Fresh Corn 


55 Homemade Cavatelli 
with Asparagus 


55 Campanelle with 
Roasted Tomatoes 


56 Bucatini with Tomatoes 
and Olive-Caper Sauce 


y 


57 Gemelli with Beets 
and Radicchio 


58 Rigatoni with 
Fresh Tomatoes 


59 Fusilli with Broccolini 
and Beans 


59 Grilled Foil-Packet 
Lasagna 


‘ 


62 Cacio e Pepe 
with Peas 


63 Whole-Wheat Spaghetti 
with Leeks and Hazelnuts 


63 Chinese Noodles 
with Tofu and Broccolini 


60 Chinese Noodles 
with Shiitakes 


Peer ee ee eee eee eee reer errr rere errr rer rere re reer rere errr rere reece errr rere errr rer re rer rere errr rer rere errr re reser reer rere reer errr reer err er reer rere rrr) 


60 Rigatoni with Squash 
and Heirloom Tomatoes 


seecee 
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66 Tex-Mex Mac and 
Cheese with Chicken 


66 Ginger Rice Noodles 
with Pork 


67 Grilled Pierogi 
and Kielbasa 


70 Fettuccine with 
Asparagus and Prosciutto 


70 Fusilli with Broccoli 
and Capicola 


74 Mac and Cheese 
with Andouille 


71 Fettuccine Alfredo 


68 Whole-Wheat Penne 
with Sausage 


69 Rigatoni with Sausage 
and Grilled Vegetables 


69 Orecchiette with 
Turkey Meatballs 


73 Rigatoni with 
Chicken and Peppers 


74 Pasta with Zucchini 
and Ham 


with Chicken 


77 Homemade Orecchiette 
with Ham and Leeks 


77 Campanelle with 
Salami and Tomatoes 


a 


79 Orecchiette with 
Chorizo and Tomatoes 


80 Penne with Vodka 
Sauce and Mini Meatballs 


81 Ramen with Beef 


81 Skillet Chicken 
and Ravioli 


78 Thai Pork and Noodles 


78 Rigatoni with Bacon 
and Leeks 


and Baby Bok Choy 
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—— 


84 Pasta Paella 
with Clams 


84 Rigatoni with 
Spicy Shrimp 


85 Pappardelle with 
Lobster and Corn 


~ 
86 Spaghetti with 
Corn and Clams 


87 Lemon Orzo 
with Scallops 


88 Shrimp Pad Thai 


88 Spaghetti with 
Mussels and Bacon 


Y 


89 Angel-Hair Pasta with 
Shrimp and Greens 


90 Spaghetti Marinara 
with Scallops 


91 Fettuccine with Salmon 
and Snap Peas 


91 Grilled Shrimp and 
Rice Noodles 


92 Spaghetti with 


:, Shrimp and Beans 


Cece cc ccc cnccccccecccscsesccene 


93 Bucatini with Mussels 


eee ccc cecccecccecccccccces 


94 Bucatini and 
Shrimp Fra Diavolo 


eee wc ccc ccccccccscscccees 


a eeccccccccene 


95 Bucatini with Clams 
and Scallops 


eee ccc cecccccccscsesccece 


95 Spaghetti Marinara 
with Tuna 


eee ccc ceccesccecscscccces 


92 Spicy Spaghetti 
with Tilapia 


sce cec ccc ccccccccccns 


17 Bell Pepper and 
Tomato Salad 


17 Salad with Fennel 
and Oranges 


17 Peach Caprese Salad 


38 Pickled Strawberry 
Salad 


38 Italian Giardiniera 
Salad 


51 Greens with 
Buttermilk Dressing 


51 Shaved Vegetable 
Salad 


87 Pineapple-Jicama 
Watercress Salad 


87 Caesar Salad 


87 Asian Cucumber 
Salad 


73 Summer Beans 
with Bacon 
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73 Arugula with 
Grilled Plums 


73 Spicy Cilantro-Scallion 
Salad 
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SPICY RICE NOODLE SALAD 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


2 tablespoons vegetable oil 

Juice of 2 limes 

2 teaspoons fish sauce 

1 teaspoon sugar 

1 red chile pepper, chopped (remove seeds for less heat) 
1 teaspoon minced peeled fresh ginger 
Kosher salt and freshly ground pepper 

4 ounces thin rice noodles 

1 Kirby cucumber, thinly sliced 

5 grape tomatoes, halved 

Chopped basil, mint and cashews, for topping 


1. Whisk the vegetable oil, lime juice, fish sauce, sugar, 

chile pepper and ginger in a large bowl. Season with salt 

and pepper. 

2. Bring a small pot of water to a boil; remove from the heat, 
add the noodles and let soak 8 minutes. Drain and rinse under 
cold water until cool. 

3. Add the noodles, cucumber and tomatoes to the dressing; 
toss. Top with chopped basil, mint and cashews. 
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COLD PEANUT SOBA NOODLES 
WITH CHICKEN 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


12 ounces soba (buckwheat) noodles 

1 cup frozen shelled edamame 

¥2 cup peanut butter 

2 _ tablespoons rice vinegar 

1 tablespoon soy sauce 

2 teaspoons grated peeled fresh ginger 
1 teaspoon sesame oil 

1 teaspoon Sriracha 

Kosher salt 

1 cup shredded rotisserie chicken (skin removed) 
1 cup diced cucumber 

¥2 cup chopped scallions 


1. Bring a large pot of water to a boil. Add the noodles and 
edamame and cook as the noodle label directs. Reserve 1 cup 
cooking water, then drain the noodles and edamame and rinse 
under cold water until cool. 

2. Whisk the peanut butter, vinegar, soy sauce, ginger, 

sesame oil and Sriracha in a large bowl. Add % cup of the 
reserved cooking water and whisk until smooth. Add the noodles 
and edamame, season with salt and toss to combine, adding 
more cooking water to loosen, if needed. Top each serving with 
the chicken, cucumber and scallions. 


rete tt  HiNe BI h een oe 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 6 to 8 


Kosher salt 

8 ounces orzo 

¥ pound large shrimp, peeled and deveined, 
roughly chopped 

¥s; cup plus 1 tablespoon extra-virgin olive oil 

1 clove garlic, minced 

Freshly ground pepper 

Grated zest of 2 lemons, plus % cup 

fresh lemon juice 

scallions, thinly sliced 

cup chopped fresh mint 

cup chopped fresh dill 

cup diced English cucumber 

ounces crumbled feta cheese 

tablespoons halved kalamata olives 


WR SERA 


Preheat the broiler. Bring a large pot of 
salted water to a boil. Add the orzo and 
cook until al dente (about 2 minutes less 
than the label directs). Drain and rinse under 
cold water; shake off the excess. Transfer 
to a large bowl and set aside while you make the 
shrimp; stir occasionally to prevent clumping. 

Toss the shrimp on a baking sheet with 
1 tablespoon olive oil, the garlic, and salt and 
pepper to taste; arrange in a single layer. 

Broil the shrimp, turning once, until opaque 
and just cooked through, 2 to 3 minutes. 

Add the shrimp, lemon zest and juice, 
scallions, mint, dill, cucumber, cheese, olives 
and the remaining ¥% cup olive oil to the orzo; 
toss. Serve immediately or cover and refrigerate 
up to 6 hours (bring to room temperature 
before serving). 


RIGATONI SALAD WITH ROASTED PEPPERS active:30 min 1 toTat:30 min I SERVES: 4 


Kosher salt 

12 ounces mezzi rigatoni or other 
short pasta 

2 _ bell peppers (red and/or yellow), 
halved, stemmed and seeded 

6 cloves garlic, unpeeled 

Y, cup almonds 

Ys cup extra-virgin olive oil 

1 teaspoon grated lemon zest, 
plus the juice of 1 lemon 

8 ounces bocconcini 
(mini mozzarella balls) 

1 bunch fresh basil, leaves torn 

Freshly ground pepper 


‘1. Preheat the broiler. Bring a large pot of salted water to a boil. Add the pasta and cook as 
the label directs. Drain and rinse under cold water; shake off the excess. 

2. Meanwhile, place the bell peppers cut-side down on a foil-lined broiler pan; add the 
garlic. Broil until the vegetables are charred, 7 to 8 minutes. Transfer the peppers to a bowl, 
cover and set aside about 5 minutes. 

3. Squeeze the garlic from its skin onto a cutting board. Add % teaspoon salt; mince and 
mash the garlic into a paste with a large knife. 

4. Heat a dry skillet over medium-high heat, then add the almonds. Toast the almonds, 
shaking the pan, 4 to 5 minutes. Let cool, then chop. 

5. Peel the roasted peppers and slice into strips; transfer to a large bowl. Stir in the 

garlic paste, olive oil and lemon zest and juice. Add the bocconcini, basil, almonds, pasta, 
1 teaspoon salt, and pepper to taste; toss. 
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LEMON-HERB ORZO SALAD 


ACTIVE: 15 min | TOTAL: 25 min | SERVES: 4 


Kosher salt 

12 ounces orzo 

3 tablespoons unsalted butter, at room temperature 
Ys cup chopped fresh chives 

Ys cup chopped fresh dill 

Ys cup chopped fresh parsley 

Grated zest of 1 lemon 

Freshly ground pepper 


1. Bring a medium pot of salted water to a boil. Add the orzo 
and cook until al dente (about 2 minutes less than the label 
directs); drain. Rinse under cold water; shake off the excess. 
Transfer to a large bowl and stir in the butter. 

2. Add the chives, dill, parsley and lemon zest to the orzo. 


Season with salt and pepper and toss. Serve at room temperature. 


PASTA SALADS 


TUSCAN ORECCHIETTE SALAD 
WITH GRILLED VEGETABLES 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 6 to 8 


Kosher salt 

8 ounces orecchiette (about 2 cups) 

1 small head radicchio, halved lengthwise and cored 

2 — small bulbs fennel, cored and cut into %4-inch wedges, 
plus % cup chopped fennel fronds 

6 assorted baby bell peppers, halved and seeded 

¥ cup extra-virgin olive oil 

Freshly ground pepper 

1 15-ounce can cannellini beans, drained and rinsed 

Juice of 1 lemon 

2 tablespoons chopped fresh parsley 

3. ounces parmesan cheese, shaved with a vegetable peeler 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook until al dente (about 2 minutes less than the label directs). 
Drain and rinse under cold water; shake off the excess. Transfer 
to a serving bowl. 

2. Meanwhile, preheat a grill or grill pan to medium high. Toss the 
radicchio, fennel wedges and bell peppers in a large bowl with 
Y% cup olive oil. Season with salt and pepper and grill, turning 
occasionally, until charred and crisp-tender, about 4 minutes for 
the peppers and radicchio, 6 minutes for the fennel. Remove 
from the grill and let cool, then cut into small pieces. 

3. Add the grilled vegetables, cannellini beans, the remaining 

Ys cup olive oil, the lemon juice, parsley, % teaspoon salt and 
pepper to taste; toss. Top with the cheese and fennel fronds. 
Serve immediately or refrigerate, covered, up to 6 hours (bring 
to room temperature before serving). 
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COUSCOUS SALAD 
WITH GRILLED VEGETABLES 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 6 to 8 


Kosher salt 

1 cup Israeli couscous 

3. tablespoons extra-virgin olive oil 
Freshly ground pepper 

¥2 cup mayonnaise 

Ye2 cup sour cream 

Ys cup chopped fresh parsley 

Ys cup chopped fresh chives 

Y, cup chopped fresh tarragon 

2 anchovy fillets 

1 clove garlic, minced 

1 tablespoon capers 

Juice of 1 lemon 

¥% red onion, thinly sliced 

2 red bell peppers, halved lengthwise 
1 zucchini, halved lengthwise 

¥ teaspoon ground cumin 

1 15-ounce can chickpeas, drained and rinsed 


1. Preheat a grill to medium high. Bring a pot of salted water 
to a boil. Add the couscous and cook until just tender, 

about 8 minutes. Drain and transfer to a large bowl; toss with 
1 tablespoon olive oil and season with salt and pepper. 

2. Meanwhile, combine the mayonnaise, sour cream, parsley, 
chives and tarragon in a blender. Add the anchovies, garlic, 
capers, lemon juice, % teaspoon salt and a few grinds of pepper; 
puree until smooth. 

3. Soak the red onion in a small bowl of hot water, 10 minutes. 
Toss the bell peppers and zucchini in a large bowl with the 
remaining 2 tablespoons olive oil, the cumin, ¥% teaspoon salt 
and a few grinds of pepper. Grill the vegetables, turning once, 
until well marked and tender, 8 to 10 minutes. Transfer 

to a plate and let cool to room temperature. Cut the peppers 
into 1-inch pieces and slice the zucchini into half-moons. 

4. Drain the onion and add to the couscous along with 

the bell peppers, zucchini and chickpeas. Add %4 cup of the 
herb dressing, season with salt and pepper and toss. 
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PENNE SALAD WITH CHICKEN 


ACTIVE: 20 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

8 ounces penne 

¥s cup extra-virgin olive oil 

3. cloves garlic, thinly sliced 
Pinch of red pepper flakes 
Freshly ground pepper 

1 cup chopped cooked chicken 
1 cup diced cucumbers 

1 cup halved cherry tomatoes 
¥% cup crumbled feta cheese 


1. Bring a large pot of salted water to a boil. Add the pasta 

and cook as the label directs. Drain and rinse under cold water; 
shake off the excess. Transfer to a large bowl. 

2. Meanwhile, heat the olive oil in a small saucepan over 
medium heat. Add the garlic and red pepper flakes and cook, 
stirring, 3 minutes; let cool. Season with salt and pepper. 

3. Add the chicken, cucumbers, tomatoes and cheese to the 
pasta. Drizzle the garlic oil on top. Season with salt and pepper 
and toss. Serve at room temperature or refrigerate up to 3 hours. 


MACARONI EGG SALAD ACTIVE: 15 min | TOTAL: 25 min | SERVES: 4 


Y cup minced red onion ‘1. Soak the red onion in a bowl of cold water, 10 minutes. Drain and set aside. 

Kosher salt 2. Meanwhile, bring a large pot of salted water to a boil. Add the pasta and cook as 
8 ounces elbow macaroni the label directs. Drain and rinse under cold water; shake off the excess. Transfer to a 
1 stalk celery, chopped serving bowl. 

3. tablespoons chopped fresh parsley 3. Add the red onion, celery, parsley, egg, mayonnaise, olive oil, vinegar and cayenne 
1 hard-boiled egg, chopped to the pasta. Season with salt and black pepper and toss. 


Ys cup mayonnaise 

1 tablespoon extra-virgin olive oil 
1 tablespoon white wine vinegar 
Pinch of cayenne pepper 

Freshly ground black pepper 


Beye 


ORECCHIETTE SALAD 
WITH ROAST BEEF 


ACTIVE: 20 min | TOTAL: 25 min | SERVES: 4 


Kosher salt 
8 ounces orecchiette 
1 cup bocconcini (mini mozzarella balls), halved 
1 cup marinated artichoke hearts, quartered 
8 Peppadew peppers, quartered 
3. tablespoons chopped fresh mint or basil 
3. tablespoons extra-virgin olive oil 
1 teaspoon finely grated lemon zest, 
plus 2 tablespoons lemon juice 
Freshly ground pepper 
4 cups baby arugula 
6 ounces deli-sliced roast beef, cut into strips 


1. Bring a large pot of salted water to a boil. 

Add the pasta and cook as the label directs; 

drain but don’t rinse. 

2. Meanwhile, combine the bocconcini, artichokes, 
Peppadews and mint in a large bowl. Add the 

olive oil, lemon zest and juice. Season with salt and 
pepper and toss. Add the pasta and toss again. 

3. Just before serving, stir in the arugula and 

roast beef. Season the salad with pepper. 


PASTA SALADS 


Gide Salads 


BELL PEPPER AND TOMATO SALAD 
Whisk 2 tablespoons olive oil, 1 teaspoon 
hot sauce, the juice of % lemon, 1 grated 
garlic clove, % cup chopped parsley and 
¥2 teaspoon kosher salt in a large bowl. 
Add 2 thinly sliced green bell peppers 
and 3 sliced plum tomatoes; toss. 


SALAD WITH FENNEL AND ORANGES 
Whisk the grated zest and juice of 
1 orange, 1 teaspoon honey and % cup 
olive oil in a large bowl. Add 12 cups 
watercress and/or arugula, 3 sliced 
oranges, % cup toasted walnuts and 
Ys cup thinly sliced fennel and toss. 


PEACH CAPRESE SALAD 
Arrange 8 ounces sliced fresh mozzarella, 
2 sliced heirloom tomatoes and 
2 sliced peaches on a platter. Drizzle 
with 3 tablespoons olive oil and 
1 tablespoon white balsamic vinegar. 
Season with salt and pepper and 
top with fresh basil. 
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HAM-AND-CHEESE 
NOODLE SALAD 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


Kosher salt 

12 ounces multigrain spaghetti 

3. tablespoons red wine vinegar 

2 tablespoons low-fat plain yogurt 

2 teaspoons dijon mustard 

2 — scallions, thinly sliced 

1 tablespoon chopped fresh dill (optional) 
Freshly ground pepper 

3. tablespoons extra-virgin olive oil 

1 green bell pepper, thinly sliced 

2. ounces deli-sliced ham, cut into strips 

2 ounces cheddar cheese, cut into sticks 
¥ small head romaine lettuce, thinly sliced 


1. Bring a large pot of salted water to a boil. Add the pasta 

and cook as the label directs. Drain and rinse under cold water 
until cool. 

2. Whisk the vinegar, yogurt, mustard, scallions, dill, 72 teaspoon 
salt, and pepper to taste in a large bowl. Drizzle in the olive oil, 
whisking to combine. 

3. Add the pasta, bell pepper, ham, cheese and romaine to the 
dressing. Season with salt and pepper and toss. 
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PASTA SALAD WITH STEAK 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

8 ounces medium pasta shells 

6 ounces green beans, chopped (about 1 cup) 
8 — slices bacon 

Y cup mayonnaise 

Y4 cup sour cream 

1 tablespoon fresh lemon juice 

Y, teaspoon finely grated garlic 

3% cup grated parmesan cheese 

Freshly ground pepper 

1 cup chopped cooked steak 

2 green bell peppers, seeded and diced 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs, adding the green beans during the 

last 3 minutes of cooking. Drain the pasta and beans; rinse under 
cold water and shake off the excess. Transfer to a large bowl. 

2. Meanwhile, cook the bacon in a large skillet over medium-high 
heat until crisp, about 7 minutes. Drain on paper towels. Crumble 
the bacon into bite-size pieces. 

3. Mix the mayonnaise, sour cream, lemon juice and garlic ina 
small bowl. Stir in the cheese and season with salt and pepper. 
4. Add the steak, bell peppers and bacon to the pasta. Drizzle 
the dressing on top. Season with salt and pepper and toss. Serve 
at room temperature or refrigerate up to 3 hours. 


Kosher salt 
12 ounces corkscrew-shaped pasta 
¥% cup milk 
12. ounces lean bacon 
3. ripe tomatoes, cut into chunks 
1 tablespoon chopped fresh thyme 
1 clove garlic, minced 
Freshly ground pepper 
Y2 cup mayonnaise 
Y4 cup sour cream 
4 tablespoons chopped chives 
or scallion greens 
5 heads Bibb lettuce, quartered, 


or 5 cups chopped romaine hearts 


T PASTA SALAD active: 30 min | TOTAL: 30 min I SERVES: 4 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 
Drain and toss with the milk in a large bowl; set aside. 

2. Meanwhile, cook the bacon in a large skillet over medium-high heat until crisp. Drain 
on paper towels. Discard all but 3 tablespoons drippings from the pan. Add the tomatoes, 
thyme and garlic to the pan and toss until warmed through; season with salt and pepper. 
Crumble the bacon into bite-size pieces; set aside % cup for garnish. Toss the remaining 
bacon and the tomato mixture with the pasta. 

3. Mix the mayonnaise, sour cream and 3 tablespoons chives with the pasta until evenly 
combined. Season with salt and pepper. Add the lettuce; toss again to coat. Top with the 
reserved bacon and remaining 1 tablespoon chives. Serve at room temperature. 


_—— 


————— 


FARFALLE SALAD WITH PORK KEBABS ACTIVE: 35 min | TOTAL: 45 min I SERVES: 4 


1 large pork tenderloin 
(about 1% pounds), 
cut into 1%2-inch chunks 
2 red bell peppers, cut into 
1¥%-inch chunks 
1 small red onion, cut into 
1¥%-inch chunks 
6 tablespoons extra-virgin olive oil, 
plus more for the grill 
4 pickled sweet cherry peppers, 
stemmed, seeded and sliced, 
plus % cup brine 
1 teaspoon dried oregano 
Kosher salt 
4 ounces mini farfalle (about 1 cup) 
2 tablespoons chopped fresh basil 
2 tablespoons chopped fresh parsley 
il cup bocconcini (mini mozzarella balls), 


halved 


Freshly ground pepper 


‘1. Soak 4 wooden skewers in water 15 to 20 minutes to prevent scorching. Preheat a grill 
to medium high. Combine the pork, bell peppers, red onion, 3 tablespoons olive oil, 

2 tablespoons cherry pepper brine, the oregano and % teaspoon salt in a large bowl; toss. 
2. Meanwhile, bring a large pot of salted water to a boil. Add the pasta and cook as the 
label directs. Drain and rinse under cold water. Transfer the pasta to a large bowl and add 
the cherry peppers, the remaining 3 tablespoons olive oil and 2 tablespoons brine and 

Y teaspoon salt; toss. 

3. Thread the bell peppers, pork and red onion, alternating, onto the skewers. Drizzle any 
remaining marinade over the kebabs. Brush the grill grates with olive oil. Grill the kebabs, 
turning occasionally, until the pork is cooked through and the vegetables are well marked, 
10 to 12 minutes. 

4. Add the basil, parsley and bocconcini to the pasta; season with pepper and toss. 

Serve with the kebabs. 


COLD ASIAN NOODLES 
WITH PORK 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


2 carrots, halved lengthwise and thinly sliced crosswise 

3. Kirby cucumbers, halved lengthwise 
and thinly sliced crosswise 

¥% jalapefio pepper, seeded and thinly sliced 

¥ cup rice vinegar (not seasoned) 

1 tablespoon fish sauce 

Kosher salt and freshly ground pepper 

4 ounces rice vermicelli 

1% pounds boneless center-cut pork chops, 
trimmed of excess fat 

3. tablespoons vegetable oil 

1 tablespoon hoisin sauce, plus more for brushing 

2 cups thinly sliced romaine lettuce 

1% cups fresh cilantro, basil and/or mint 


‘1. Put the carrots, cucumbers and jalapefio in a bowl. Heat the 
rice vinegar and fish sauce in a saucepan, then pour over the 
vegetables. Add a pinch each of salt and pepper and set aside, 
stirring occasionally. 

2. Meanwhile, bring a small pot of water to a boil; remove from 
the heat, add the pasta and let soak 8 minutes. Drain and rinse 
under cold water until cool. Snip the noodles into smaller pieces 
with kitchen shears. 

3. Season the pork chops lightly with salt and pepper. 

Heat 1 tablespoon vegetable oil in a medium skillet over 
medium-high heat. Add the pork and cook until just cooked 
through, 3 to 4 minutes per side. Brush with hoisin sauce; turn 
and cook 30 seconds. Brush with more hoisin sauce, turn and 
cook 30 more seconds. Remove the pork to a cutting board 
and let rest 5 minutes, then thinly slice. 

4. Divide the noodles among bowls. Strain the pickled vegetables, 
reserving the liquid. Stir 1 tablespoon hoisin sauce and the 
remaining 2 tablespoons vegetable oil into the reserved liquid; 
drizzle over the noodles. Top with the pork, pickled vegetables, 
lettuce and herbs. 


PASTA SALADS 


ORZO SALAD WITH 
BABY ARUGULA 


ACTIVE: 20 min | TOTAL: 25 min | SERVES: 4 


Kosher salt 

8 ounces orzo 

2 cups baby arugula 

Y, cup chopped sun-dried tomatoes (not oil-packed) 
Y, cup grated parmesan cheese 

2 tablespoons unsalted butter 

1 teaspoon grated lemon zest 

Freshly ground pepper 


1. Bring a medium pot of salted water to a boil. Add the orzo 
and cook as the label directs. Reserve % cup cooking water, 
then drain. Transfer to a large bowl. 

2. Add the arugula, sun-dried tomatoes, cheese, butter 

and lemon zest to the orzo along with the reserved 

cooking water. Season with salt and pepper and toss. 

Serve at room temperature. 
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CREAMY PASTA SALAD 
WITH CHICKEN 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


Kosher salt 

8 ounces tubetti or other small tube-shaped pasta 

1% cups plain Greek yogurt 

¥Y2 cup mayonnaise 

2 teaspoons apple cider vinegar 

1 teaspoon dijon mustard 

Ys cup chopped fresh dill 

1 tablespoon chopped fresh chives 

1 rotisserie chicken 

2 _ stalks celery, chopped 

1 Kirby cucumber, peeled, halved lengthwise, 
seeded and chopped 

Freshly ground pepper 

8 cups mesclun greens 


‘1. Bring a medium pot of salted water to a boil. Add the pasta 
and cook as the label directs. Drain and rinse under cold water 
to stop the cooking; shake off the excess water. 

2. Meanwhile, whisk the yogurt, mayonnaise, % cup water, the 
vinegar, mustard and 2 teaspoons salt in a medium bowl. Stir in 
the dill and chives. 

3. Remove the skin from the chicken and shred the meat into 
large pieces. Add the chicken, celery and cucumber to the 
dressing and gently stir to combine. 

4. Add the pasta to the chicken salad. Season with pepper and 
toss. Serve over the greens. 
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CHICKEN SALAD 
WITH PEANUT NOODLES 


ACTIVE: 20 min | TOTAL: 20 min I SERVES: 4 


6 to 8 ounces cellophane noodles 

Y4 cup creamy peanut butter 

2 tablespoons fish sauce 

Juice of 2 limes 

12-inch piece fresh ginger, peeled and sliced 

2 cups chopped rotisserie chicken (skin removed) 

¥2 English cucumber, thinly sliced 

2 medium carrots, grated 

2 cups pea shoots or sprouts, cut into 2-inch pieces 

1 red jalapefio or Fresno chile pepper, thinly sliced 
(remove seeds for less heat) 

1 cup chopped fresh cilantro, mint and/or basil 


1. Put the noodles in a large bowl and cover with boiling water; 
let soak 10 minutes. Drain and rinse under cold water. Wipe out 
the bowl; return the noodles to the bowl. 

2. Meanwhile, puree the peanut butter, fish sauce, lime juice, 
ginger and % cup water in a blender until smooth. Pour the 
dressing over the noodles; toss to coat. 

3. Top each serving of noodles with the chicken, cucumber, 
carrots, pea shoots, jalapefio and herbs. 


1 tablespoon extra-virgin olive oil 

1 red onion, chopped 

1 cup Israeli couscous 

Kosher salt 

8 ounces cherries, halved and pitted 
¥% cup crumbled feta cheese 

Y% cup chopped fresh parsley 

Y cup chopped scallions 

2 tablespoons white wine vinegar 
Freshly ground pepper 


) ACTIVE: 30 min I TOTAL: 30 min | SERVES: 4 


Heat the olive oil in a large saucepan over medium heat. Add the onion and cook until 
softened, 6 to 8 minutes. Add the couscous and cook, stirring, 4 minutes. 

Stir 1% cups water and % teaspoon salt into the couscous; bring to a simmer. Cover and 
cook over low heat, 8 minutes. Transfer to a serving bowl and let cool. 
3. Add the cherries, cheese, parsley, scallions and vinegar to the couscous. Season with salt 
and pepper and toss. 


8 
a7 


ounces rice vermicelli 
cup plus 2 teaspoons fish sauce 


Grated zest of 1 lime, plus juice of 2 limes 


3 
Y 


= 


tablespoons vegetable oil 
jalapefio pepper, thinly sliced 
(remove seeds for less heat) 
tablespoon sugar 

cloves garlic, grated 

pound large shrimp, 

peeled and deveined 

heart romaine lettuce, thinly sliced 
medium carrots, coarsely grated 
cups chopped mixed fresh herbs 
(such as cilantro, basil and mint) 
cup bean sprouts 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


Bring a small pot of water to a boil; remove from the heat, add the noodles and let soak 
8 minutes. Drain the noodles and rinse under cold water until cool. Snip the noodles into 
smaller pieces with kitchen shears. 

Whisk % cup fish sauce, the juice of 1 lime, 2 tablespoons vegetable oil, the jalapefio, 
sugar, half of the garlic and % cup water in a small bowl; set aside. 

Preheat a grill or grill pan to medium high. Combine the remaining garlic and the zest 
and juice of the remaining lime, 1 tablespoon vegetable oil and 2 teaspoons fish sauce ina 
medium bowl. Add the shrimp and toss to coat. Grill the shrimp until lightly charred and 
opaque, about 2 minutes per side. 

Toss the noodles, romaine, carrots, herbs and bean sprouts in a large bowl. Gradually add 
enough of the dressing to coat; toss. Divide among bowls and top with the shrimp. Drizzle 
with more dressing. 


SQUASH AND 
ORZO SALAD 


ACTIVE: 25 min | TOTAL: 25 min 
SERVES: 4 to 6 


Kosher salt 

10 ounces orzo 

2. tablespoons extra-virgin olive oil 
1 zucchini, chopped 

1 yellow squash, chopped 

3 — scallions, chopped 

Y, cup chopped fresh parsley 

2. tablespoons chopped fresh dill 
1% cups crumbled goat cheese 
Freshly ground pepper 


1. Bring a medium pot of salted water 
to a boil. Add the orzo and cook as the 
label directs. Drain and rinse under 
cold water; shake off the excess. 
Transfer to a large bowl. 

2. Meanwhile, heat the olive oil ina 
large skillet over medium heat. 

Add the zucchini, yellow squash and 
scallions and cook, stirring, until tender, 
6 to 8 minutes. Let cool slightly. 

3. Add the cooked vegetables, parsley, 
dill and goat cheese to the orzo. 
Season with salt and pepper and toss. 


PASTA SALADS 


RAVIOLI-OLIVE SALAD 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


Y% red onion, thinly sliced 

Kosher salt 

1 9-ounce package cheese ravioli 

1 tablespoon extra-virgin olive oil 

¥2 teaspoon lemon zest, plus 1 tablespoon fresh lemon juice 
1 clove garlic, grated 

Freshly ground pepper 

¥2 cup halved cherry tomatoes 

Y_ cup chopped pitted oil-cured olives 

Chopped fresh parsley, for topping 


‘1. Soak the red onion in a bowl of ice water, 20 minutes. Drain and set aside. 

2. Meanwhile, bring a large pot of salted water to a boil. Add the ravioli and cook 

as the label directs. Drain and rinse under cold water. 

3. Whisk the olive oil, lemon zest and juice and garlic in a large bowl; season with 

salt and pepper. Add the ravioli, red onion, cherry tomatoes and olives; toss to combine. 
Top with chopped parsley. 
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PASTA SALAD WITH ZUCCHINI 
AND BOCCONCINI 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 6 


Kosher salt 

8 ounces campanelle or fusilli 

1 clove garlic 

2 cups cherry tomatoes (preferably mixed colors), halved 

3. tablespoons red wine vinegar 

1 cup fresh basil 

Ys cup extra-virgin olive oil 

Freshly ground pepper 

1 small zucchini, shaved into long strips with a 
vegetable peeler and halved crosswise 

1 cup halved bocconcini (mini mozzarella balls) 

Y cup pine nuts or slivered almonds, toasted 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook until al dente (about 2 minutes less than the label directs). 
Drain and rinse under cool water; shake off the excess. Transfer 
the pasta to a large bowl. 

2. Meanwhile, bring a small saucepan of water to a boil; add 

the garlic and cook 2 minutes. Remove the garlic and place ina 
blender with % cup tomatoes, the vinegar and % cup basil; puree 
until smooth. With the motor running, add the olive oil in a slow 
stream and blend until smooth. Season with salt and pepper. 

3. Thinly slice the remaining %4 cup basil. Add the dressing, 
zucchini, remaining 12 cups tomatoes, the bocconcini, pine nuts 
and sliced basil to the pasta. Season with salt and pepper and 
toss. Serve immediately or refrigerate, covered, up to 6 hours 
(bring to room temperature before serving). 
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COUSCOUS SALAD WITH 
CARROTS AND RAISINS 


ACTIVE: 15 min | TOTAL: 15 min | SERVES: 4 


2 carrots, shredded 

Y cup golden raisins 

3. tablespoons extra-virgin olive oil 
1 tablespoon red wine vinegar 
Pinch of ground cinnamon 

Kosher salt and freshly ground pepper 
1 cup whole-wheat couscous 

¥2 cup chopped fresh parsley 


1. Bring 1% cups water to a boil in a medium saucepan. Stir in the 
carrots, raisins, olive oil, vinegar, cinnamon, 1 teaspoon salt and a 
few grinds of pepper. 

2. Pour the liquid over the couscous in a serving bowl; cover and 
let sit, 5 minutes. Fluff with a fork and stir in the parsley. 


ACTIVE: 25 min | TOTAL: 1hr 25 min | SERVES: 6 


Kosher salt Bring a large pot of salted water to a boil. Add the noodles and cook as the label ; 

12 ounces flat Chinese egg noodles directs, then drain. \ 

%, cup strong brewed green tea Meanwhile, combine the green tea, peanut butter, soy sauce, vinegar, brown sugar is 

Ys cup natural peanut butter and peanut oil in a blender. Add the sesame seeds, chili-garlic sauce, sesame oil, ginger, ' 

Y4 cup soy sauce garlic and % teaspoon salt; process until smooth. . 
Y% cup rice vinegar Toss the noodles with the peanut sauce and carrots in a large bowl. Refrigerate about \ 
3. tablespoons packed light brown sugar 1 hour. Top with chopped cilantro and peanuts and more sesame seeds. 


Y% cup roasted peanut oil 
2 tablespoons toasted sesame seeds, 
plus more for topping 
1 teaspoon chili-garlic sauce 
1 teaspoon toasted sesame oil 
11-inch piece fresh ginger, peeled \ 
1 small clove garlic, halved 
2 carrots, finely grated 
Chopped fresh cilantro and peanuts, 
for topping 


i 
4 


8-ounce package rice vermicelli 
cup fresh lime juice 

(from about 3 limes) 
tablespoons sugar 

teaspoons sambal oelek or other 
Asian chili sauce 

teaspoon fish sauce 

English cucumber, halved lengthwise 
and thinly sliced 

red onion, thinly sliced 

cups cubed watermelon 


Kosher salt and freshly ground pepper 


Te 


pounds skirt steak, cut into 4 pieces 


Vegetable oil, for the grill 


Y 


cup fresh cilantro 


ACTIVE: 30 min I TOTAL: 30 min I SERVES: 4 


Heat a grill to medium high. Bring a medium pot of water to a boil. Add the noodles and 
cook as the label directs. Drain and rinse under cold water. Set aside in a colander to drain. 

Whisk 3 tablespoons water, the lime juice, sugar, sambal oelek and fish sauce in a 
large bowl. Add the cucumber, red onion, watermelon and noodles. Season with salt and 
pepper and toss; set aside. 

Season the steak with salt and pepper. Brush the grill with vegetable oil. Grill the steak 
until marked, about 3 minutes per side for medium rare. Transfer to a cutting board and 
let rest 5 minutes, then thinly slice. 

Add all but a few tablespoons cilantro to the noodle salad and toss. Top with the steak 
and the remaining cilantro. 


ACTIVE: 20 min | TOTAL: 20 min I SERVES: 4 


Kosher salt 

2 cups Israeli couscous 

2 tablespoons extra-virgin olive oil 

1 onion, diced 

Pinch of ground cinnamon 

1 cup golden raisins 

Freshly ground pepper 

Sliced almonds and chopped fresh parsley, for topping 


Bring a large saucepan of salted water to a boil. Add the 
couscous and cook as the label directs; drain and transfer 
to a bowl. 


Wipe out the pan, add the olive oil and heat over medium heat. 


Add the onion and cinnamon and cook, stirring, until the onion is 
golden, 5 minutes. Add the raisins and 2 tablespoons water and 
cook 2 minutes. 

Stir the onion mixture into the couscous and season with salt 
and pepper. Top with sliced almonds and chopped parsley. 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 6 


8 ounces rice vermicelli 

6 tablespoons fresh lime juice 

3 tablespoons low-sodium soy sauce 

3. tablespoons vegetable oil 

3 tablespoons creamy peanut butter 

3. tablespoons packed dark brown sugar 
1 small red bell pepper, thinly sliced 

¥2 cup sliced scallions 

¥2 cup roughly chopped fresh basil 

¥2 cup roughly chopped fresh cilantro 

¥2 cup roughly chopped fresh mint 
Kosher salt 

Ys cup salted roasted peanuts, roughly chopped 


Put the noodles in a large bowl and cover with boiling water. 
Let the noodles soak until tender, about 10 minutes; drain and 
rinse under cold water until cool. Transfer to a serving bowl. 

Meanwhile, whisk the lime juice, soy sauce, vegetable oil, 
peanut butter and brown sugar in a medium bowl until smooth. 
Pour the dressing over the noodles. 

Add the bell pepper, scallions, basil, cilantro and mint to the 
noodles; season with salt and toss. Top with the peanuts. 
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PASTA SALAD WITH CORN 
AND TOMATOES 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 8 


Kosher salt 

1 pound farfalle 

Y_ cup white wine vinegar 

1 tablespoon dijon mustard 

Freshly ground pepper 

7% cup extra-virgin olive oil 

1 small shallot, finely chopped 

¥ teaspoon finely grated lemon zest 

2 — ears of corn, shucked 

2 cups assorted cherry tomatoes, halved or quartered if large 
¥Y small bulb fennel, cored and thinly sliced, plus % cup chopped fronds 
¥ cup fresh basil, roughly chopped 

Freshly ground pepper 

2 ounces goat cheese, crumbled 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 
Drain and let cool to room temperature. 

2. Meanwhile, whisk the vinegar, mustard, ¥2 teaspoon salt and a few grinds of pepper 

in a large bowl. Slowly drizzle in the olive oil, whisking constantly, until thick and smooth. 
Remove % cup of the vinaigrette and set aside for another use. Stir the shallot and 
lemon zest into the remaining vinaigrette. 

3. Preheat the broiler. Place the corn on a baking sheet and broil, turning occasionally, 
until lightly charred on all sides, about 5 minutes. Let cool slightly, then cut off the kernels 
with a small sharp knife. 

4. Add the pasta, corn, tomatoes, fennel and fronds, and basil to the vinaigrette. Season 
with salt and pepper and toss. Fold in half of the cheese, then top with the rest. 
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TORTELLINI SALAD 
WITH SALAMI 


ACTIVE: 30 min | TOTAL: 30 min 
SERVES: 4 


Kosher salt 

8 ounces cheese tortellini 

1 cup frozen peas 

Ys cup extra-virgin olive oil 

2 _ tablespoons white wine vinegar 

1 shallot, minced 

Freshly ground pepper 

1 cup cubed salami 

2 carrots, shredded 

¥ cup chopped roasted red peppers 


1. Bring a large pot of salted water toa 
boil. Add the tortellini and cook as the 
label directs, adding the peas during 

the last 3 minutes of cooking. Drain the 
tortellini and peas; rinse under cold water 
and shake off the excess. Transfer to a 
large bowl. 

2. Meanwhile, whisk the olive oil, vinegar 
and shallot in a small bowl. Season with 
salt and pepper. 

3. Add the peas, salami, carrots and 
roasted red peppers to the tortellini. 
Drizzle the vinaigrette on top. Season 
with salt and pepper and toss. Serve 

at room temperature or refrigerate 

up to 3 hours. 


COLD PEAN UT-CURRY NOODLES ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 

12 ounces whole-wheat spaghetti Reserve about %4 cup cooking water, then drain and rinse under cold water. Shake off 

7% cup crunchy peanut butter the excess water. 

1 to 2 tablespoons red curry paste 2. Meanwhile, combine the peanut butter, curry paste, vinegar, lime juice, cilantro, 

2 teaspoons rice wine vinegar ¥% cup water and 1 teaspoon salt in a food processor or blender. Process until smooth. 

Juice of 1 lime, plus wedges for serving 3. Toss the pasta with the peanut sauce, scallions, cucumber and carrot in a large bowl. 

Ys cup fresh cilantro, plus more Season with salt and stir in some of the reserved cooking water to loosen the sauce as 
for sprinkling desired. Top with more cilantro and red pepper flakes, if desired. Serve with lime wedges. 


2 — scallions, thinly sliced 
1 cucumber, peeled, seeded 
and cut into thin strips 
1 large carrot, coarsely grated 
Red pepper flakes or chili paste, for serving 
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RICE NOODLES WITH 
THAI PEANUT PESTO 


ACTIVE: 20 min | TOTAL: 20 min | SERVES: 4 to 6 


Kosher salt 

1 pound flat rice noodles 

3 cups roughly chopped outer romaine leaves 
1 cup fresh cilantro 

Ys cup roasted peanuts, plus chopped nuts for topping 
2 tablespoons chopped peeled fresh ginger 

1 clove garlic, halved 

2. tablespoons Thai sweet chili sauce 

Juice of 1 lime 

Ys cup vegetable oil 

2 teaspoons toasted sesame oil 


1. Bring a large pot of salted water to a boil. Add the noodles and 
cook as the label directs; drain and return to the pot. 

2. Meanwhile, pulse the romaine, cilantro, peanuts, ginger, garlic, 
chili sauce and lime juice in a food processor. With the machine 
running, slowly pour in the vegetable oil and sesame oil and 
puree until smooth. 

3. Add the pesto to the noodles and toss. Top each serving with 
more peanuts. 
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RIGATONI WITH SPINACH PESTO 
AND CHICKEN SAUSAGE 


ACTIVE: 35 min | TOTAL: 35 min I SERVES: 4 


Kosher salt 
10 ounces mezzi rigatoni 
4 cups baby spinach (about 3 ounces) 
2 tablespoons pine nuts, chopped almonds 
or chopped walnuts 
2 _ tablespoons extra-virgin olive oil, plus more for drizzling 
Finely grated zest of 1 lemon, plus the juice of % lemon 
Y, teaspoon red pepper flakes 
2 tablespoons grated parmesan cheese, 
plus more for topping 
2 sweet Italian chicken sausage links (3 ounces each), 
casings removed 
3. cloves garlic, thinly sliced 
Freshly ground pepper 


1. Bring a large pot of salted water to a boil. Add the pasta 
and cook as the label directs. Reserve % cup cooking water, 
then drain. 

2. Meanwhile, pulse 2 cups spinach, 2 tablespoons water, 

1 tablespoon pine nuts, 1 tablespoon olive oil, the lemon zest 
and juice, %2 teaspoon salt and the red pepper flakes in a 
food processor until smooth. Scrape down the sides; add the 
cheese and pulse until smooth. 

3. Form the sausage into mini patties, about 1 inch in diameter 
and % inch thick. Heat the remaining 1 tablespoon olive oil 

in a large nonstick skillet over medium heat. Add the patties 
and cook until the bottoms are browned, about 3 minutes. 
Flip, add the garlic to the skillet and cook until the patties are 
just cooked through, about 2 more minutes. 

4. Add the pasta, pesto and % cup of the reserved cooking 
water to the skillet. Toss to coat, adding more cooking water 
as needed to loosen; season with salt and pepper. Stir in 

the remaining 2 cups spinach. Top with more cheese and the 
remaining 1 tablespoon pine nuts; drizzle with olive oil. 


BUCATINI WITH ZUCCHINI PESTO 


ACTIVE: 30 min I TOTAL: 30 min | SERVES: 4 to 6 


Kosher salt 1. Bring a large pot of salted water to a boil. Add the 
1 pound bucatini or spaghetti pasta and cook as the label directs. Reserve % cup 
¥s cup blanched hazelnuts cooking water, then drain and return to the pot. 
1 small zucchini, roughly chopped 2. Meanwhile, toast the hazelnuts in a dry 
1 cup fresh mint skillet over medium-high heat, about 5 minutes; 
1 clove garlic, halved let cool. Pulse in a food processor until ground. 
Grated zest of 1 lemon, plus the juice 3. Add the zucchini, mint, garlic, lemon zest and 

of 2 lemons juice and % teaspoon salt to the food processor 
¥Y% cup extra-virgin olive oil and puree until smooth. With the machine running, 
¥% cup grated parmesan cheese slowly pour in the olive oil and puree until smooth. 
Freshly ground pepper Transfer the pesto to a bowl and stir in the cheese. 


4. Add the pesto and reserved cooking water 
to the pasta and toss well. Season with salt 
and pepper. 


PESTO PASTAS 
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G RIGATONI WITH 
ROASTED PEPPER PESTO 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 to 6 


Kosher salt 

1 pound rigatoni 

1 red bell pepper, halved and seeded 
¥s cup slivered almonds 

1 cup fresh basil 

1 clove garlic, halved 

¥ cup extra-virgin olive oil 

¥% cup grated parmesan cheese 
Freshly ground pepper 


1. Preheat the broiler. Bring a large pot of salted 
water to a boil. Add the pasta and cook as the 
label directs. Reserve ¥% cup cooking water, then 
drain and return to the pot. 

2. Meanwhile, place the bell pepper skin-side 
up on a foil-lined baking sheet and broil until 
charred, 5 minutes. Transfer to a bowl and cover 
with plastic wrap; let sit 10 minutes. Peel off the 
charred skin. 

3. Toast the almonds in a dry skillet over 
medium-high heat, about 5 minutes; let cool. 
Pulse in a food processor until finely ground. 

4. Add the broiled bell pepper, basil, garlic 

and % teaspoon salt to the food processor; 
puree. With the machine running, slowly pour in 
the olive oil and puree until smooth. Transfer the 
pesto to a bowl and stir in the cheese. 

5. Add the pesto and reserved cooking water to 
the pasta; toss well. Season with salt and pepper. 


G ORECCHIETTE WITH 
CARROT PESTO 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 to 6 


Kosher salt 

1 pound orecchiette 

Ys cup cashews 

1 cup chopped carrots (2 to 3) 
1 cup fresh parsley 

1 clove garlic, halved 

¥2 cup extra-virgin olive oil 

¥2 cup grated parmesan cheese 
Freshly ground pepper 


1. Bring a large pot of salted water to a boil. Add the 
pasta and cook as the label directs. Reserve %2 cup 
cooking water, then drain and return to the pot. 

2. Meanwhile, toast the cashews in a dry skillet 
over medium-high heat, about 5 minutes; let 
cool. Pulse in a food processor until finely ground. 
3. Add the carrots, parsley, garlic and % teaspoon 
salt to the food processor; puree. With the machine 
running, slowly pour in the olive oil and puree until 
smooth. Transfer the pesto to a bowl and stir in 
the cheese. 

4. Add the pesto and reserved cooking water to 
the pasta; toss well. Season with salt and pepper. 


PESTO PASTAS 


CAVATAPPI WITH 
KALE-MINT PESTO 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 to 6 


Kosher salt 

1 pound cavatappi or fusilli 

¥s cup blanched almonds 

3. cups roughly chopped kale 
¥Y% cup fresh parsley 

¥% cup fresh mint 

1 clove garlic, halved 

¥% cup extra-virgin olive oil 

¥% cup grated parmesan cheese 
Freshly ground pepper 


1. Bring a large pot of salted water to a boil. Add the 
pasta and cook as the label directs. Reserve % cup 
cooking water, then drain and return to the pot. 

2. Meanwhile, toast the almonds in a dry skillet over 
medium-high heat, about 5 minutes; let cool. Pulse 
in a food processor until finely ground. 

3. Add the kale, parsley, mint, garlic and % teaspoon 
salt to the food processor; puree. With the machine 
running, slowly pour in the olive oil and puree 

until smooth. Transfer the pesto to a bowl and stir 

in the cheese. 

4. Add the pesto and reserved cooking water to the 
pasta and toss well. Season with salt and pepper. 
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PICKLED STRAWBERRY SALAD 


Toss 2 cups halved strawberries with 

1 sliced shallot, 3 tablespoons vinegar, 
2 teaspoons sugar and a pinch of salt; let sit 
10 minutes. Remove the berries and shallot 
with a slotted spoon. Whisk 2 tablespoons 

olive oil and 1 teaspoon dijon mustard 

into the vinegar mixture. Toss with 6 cups 

mesclun greens and the berry mixture. Top 
with chopped hazelnuts and goat cheese. 


ITALIAN GIARDINIERA SALAD 


Combine *% cup drained giardiniera, 
4 ounces chopped fresh mozzarella, 

4 cups mixed greens, % cup torn basil 
and 2 tablespoons chopped parsley. 
Whisk 1 tablespoon each white wine 

vinegar and jarred giardiniera brine, then 
slowly whisk in 3 tablespoons olive 
oil; drizzle over the salad. Season with 
salt and pepper and toss. 


WATERMELON-ARUGULA SALAD 
Soak % sliced red onion in cold water, 
15 minutes; drain. Whisk 2 tablespoons 
white wine vinegar, ¥ cup olive oil, and 
salt and pepper in a large bowl. Add the 
onion, 8 cups each baby arugula and cubed 
seedless watermelon, #4 cup crumbled 
feta, % cup pitted olives and 2 teaspoons 
chopped oregano and toss. 
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ORECCHIETTE WITH 


ROMAINE-SESAME PESTO 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 to 6 


Kosher salt 

1 pound orecchiette 

Ys cup sesame seeds 

3. cups roughly chopped romaine lettuce 
(7 to 8 ounces) 

¥% teaspoon chopped fresh oregano 

% cup grated asiago cheese 

% cup extra-virgin olive oil 

% cup finely chopped sun-dried tomatoes 

Freshly ground pepper 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the 
label directs. Reserve % cup cooking water, then drain and return to the pot. 
2. Meanwhile, toast the sesame seeds in a dry skillet over medium-high 

heat, about 3 minutes; let cool. Pulse in a food processor until finely ground. 
3. Add the romaine, oregano and % teaspoon salt to the food processor; 
puree. Pulse in the cheese to combine. With the machine running, slowly pour 
in the olive oil and puree until smooth. Transfer the pesto to a bowl and stir in 


the sun-dried tomatoes. 


4. Add the pesto and reserved cooking water to the pasta and toss well. 


Season with salt and pepper. 


SPAGHETTI WITH KALE PESTO ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 to 6 


Kosher salt 1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 
1 pound spaghetti Reserve % cup cooking water, then drain and return to the pot. 

Ys cup walnuts 2. Meanwhile, toast the walnuts in a dry skillet over medium-high heat, about 5 minutes; 
3. cups roughly chopped kale let cool. Pulse in a food processor until finely ground. 

1 teaspoon chopped garlic 3. Add the kale, garlic and % teaspoon salt to the food processor; puree. Pulse in the 

Y% cup grated parmesan cheese cheese to combine. With the machine running, slowly pour in the olive oil and 

¥% cup extra-virgin olive oil puree until smooth. 


Freshly.ground pepper 4. Add the pesto and reserved cooking water to the pasta and toss well. Season with 
on salt and pepper. 
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CAVATELLI WITH ARUGULA- BASIL PESTO ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 to 6 


Kosher salt 

1 pound cavatelli or orecchiette 

Ye cup pine nuts 

1% cups fresh basil 

1% cups baby arugula, plus more 
for topping 

¥, teaspoon chopped fresh thyme 

¥% cup grated parmesan cheese, 
‘plus shaved cheese for topping 

¥% cup extra-virgin olive oil 

Freshly ground pepper 

Y% cup ricotta cheese 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 
Reserve % cup cooking water, then drain and return to the pot. 

2. Meanwhile, toast the pine nuts in a dry skillet over medium-high heat, about 3 minutes; 
let cool. Transfer % cup nuts to a food processor and pulse until finely ground. 

3. Add the basil, arugula, thyme and % teaspoon salt to the food processor; puree. 

Pulse in the grated parmesan to combine. With the machine running, slowly pour in 

the olive oil and puree until smooth. 

4. Add the pesto and reserved cooking water to the pasta and toss well; season with salt 
and pepper. Top each serving with the ricotta, remaining pine nuts, shaved parmesan and 
more arugula. 


BUCATINI WITH PESTO 
AND SHRIMP 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 

12 ounces bucatini or spaghetti 

2 tablespoons pine nuts 

3. cups fresh basil 

1 clove garlic, halved 

¥% cup plain Greek yogurt 

2 tablespoons grated parmesan cheese 
3. tablespoons extra-virgin olive oil 

1 pound asparagus, trimmed and cut into 2-inch pieces 
8 ounces shrimp, peeled and deveined 
Toasted breadcrumbs, for topping 


1. Bring a large pot of salted water to a boil. Add the pasta 

and cook as the label directs. Reserve % cup cooking water, 
then drain and return to the pot. 

2. Meanwhile, toast the pine nuts in a dry skillet over medium- 
high heat, 3 minutes; let cool, then transfer to a food processor. 
Add the basil and garlic and pulse. Pulse in the yogurt, cheese 
and 2 tablespoons olive oil until smooth. 


3. Heat the remaining 1 tablespoon olive oil in a large skillet over 


medium-high heat. Add the asparagus, cover and cook until 
tender, 7 to 10 minutes. Remove to a plate. Add the shrimp to 
the skillet and cook, stirring, until opaque, about 5 minutes. 
4. Add the pesto, asparagus and shrimp to the pasta, stirring 
in the reserved cooking water to loosen. Top each serving 
with toasted breadcrumbs. 


PESTO PASTAS 


ORECCHIETTE WITH 
TRUFFLE-ASPARAGUS PESTO 


ACTIVE: 35 min | TOTAL: 45 min I SERVES: 4 to 6 


Kosher salt 

1 bunch asparagus, trimmed 

1 clove garlic 

Y cup blanched hazelnuts 

¥2 cup fresh basil 

¥ cup fresh chervil 

¥ cup extra-virgin olive oil, plus more for drizzling 
Ys cup grated truffle pecorino cheese, plus more for topping 
Y, cup grated parmesan cheese 

Grated zest and juice of 1 lemon 

Freshly ground pepper 

1 pound orecchiette 

2 _ tablespoons unsalted butter, cut into pieces 


1. Prepare a large bowl of salted ice water. Bring a large pot 

of salted water to a boil. Add the asparagus and garlic to the 
boiling water and cook until the asparagus is crisp-tender, 

2 minutes. Transfer the asparagus and garlic to the ice water 
using a slotted spoon (reserve the pot of water). Let the 
asparagus and garlic cool, then drain and pat dry. Chop off 

the asparagus tips and set aside; roughly chop the stems. 

2. Meanwhile, toast the hazelnuts in a dry skillet over medium- 
high heat, about 5 minutes. Transfer to a food processor and let 
cool, then pulse until roughly chopped. Add the asparagus stems 
and garlic to the food processor; pulse until smooth. Add the 
basil and chervil. With the machine running, slowly add the olive 
oil and puree until smooth. Add the truffle pecorino, parmesan, 
lemon zest and juice, 1 teaspoon salt and a few grinds of pepper, 
pulsing until combined. 

3. Return the pot of water to a boil. Add the pasta and cook as 
the label directs. Reserve 3% cup cooking water, then drain and 
return to the pot. Add the pesto, butter and the reserved asparagus 
tips. Cook over low heat, tossing and adding the reserved 
cooking water as needed to loosen, until coated. Season with 
salt and pepper. Drizzle each serving with olive oil and top 

with more truffle pecorino. 
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BROKEN LASAGNA WITH 
ZUCCHINI AND TOMATOES 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 
2 _ large zucchini (about 13%4 pounds), coarsely grated 
12. ounces lasagna noodles (not no-boil), 

broken into bite-size pieces 
3. tablespoons unsalted butter 
2 cups cherry tomatoes (1 cup whole, 1 cup halved) 
¥% teaspoon grated lemon zest 
Freshly ground pepper 
¥% cup grated parmesan cheese, plus more for topping 
1 small bunch chives, cut into 1-inch pieces 


1. Bring a large pot of salted water to a boil. Meanwhile, toss the 
zucchini with % teaspoon salt in a colander. Let drain 10 minutes, 
then squeeze out the excess moisture. 

2. Add the pasta to the boiling water and stir vigorously to 
prevent it from sticking. Cook until al dente, about 12 minutes. 
Reserve % cup cooking water, then drain. 

3. Meanwhile, heat the butter in a large skillet over medium-high 
heat. Add the cherry tomatoes and cook until blistered and slightly 
softened, about 4 minutes. Stir in the zucchini and lemon zest 
and cook, lightly crushing the tomatoes with a wooden spoon, 
until the zucchini is crisp-tender, about 4 minutes. Season with 
salt and pepper. 

4. Transfer the zucchini-tomato mixture to a large bowl. Add the 
pasta and cheese and toss. Stir in half of the chives and about 

Ys cup of the reserved cooking water, adding more to loosen, if 
needed. Season with salt and pepper. Top with more cheese and 
the remaining chives. 
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GREEK-STYLE PENNE 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces penne (preferably spinach-flavored) 

3 tablespoons extra-virgin olive oil, plus more for drizzling 
1 yellow bell pepper, cut into %2-inch strips 

1 15-ounce can chickpeas, drained and rinsed 

4 cloves garlic, thinly sliced 

Y, teaspoon red pepper flakes 

¥ cup pitted kalamata olives, rinsed and chopped 
5 cups baby arugula (about 3 ounces) 

1 tablespoon chopped fresh oregano 

Freshly ground pepper 

3% cup crumbled feta cheese (about 3 ounces) 


1. Bring a large pot of salted water to a boil. Add the pasta 

and cook as the label directs. Reserve % cup cooking water, 
then drain. 

2. Meanwhile, heat the olive oil ina Dutch oven or large pot 
over medium-high heat. Add the bell pepper and cook, stirring 
occasionally, until just tender, about 3 minutes. Add the 
chickpeas, garlic, red pepper flakes and % teaspoon salt and 
cook, stirring occasionally, until the garlic is lightly browned, 
about 3 minutes. 

3. Add the olives, pasta and the reserved cooking water to the 
pot; cook 1 minute. Remove from the heat and stir in the arugula 
and oregano until wilted. Season with salt and pepper. Top each 
serving with the cheese and drizzle with olive oil. 


PAPPARDELLE WITH SNAP PEAS ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs 
8 ounces pappardelle until al dente, about 6 minutes. Reserve % cup cooking water, then drain. 
1 tablespoon extra-virgin olive oil 2. Meanwhile, heat the olive oil and 1 tablespoon butter in a large skillet over medium-high 
3. tablespoons unsalted butter heat. Add the scallions, sugar snap peas, jalapefio and %4 teaspoon salt and cook, stirring, 
1 bunch scallions, cut into %-inch pieces __ until the vegetables are softened, about 4 minutes. Transfer to a serving bowl and toss with 
¥ pound sugar snap peas, the pasta, parsley and chives; reserve the skillet. 
roughly chopped 3. Pour the reserved cooking water into the skillet and add the remaining 2 tablespoons 
1 jalapefio pepper, seeded and minced butter. Bring to a boil, whisking; cook until reduced, 2 minutes. Pour the sauce over the 
1 cup roughly chopped fresh parsley pasta, sprinkle with % cup cheese and toss. Top with the remaining % cup cheese and a 
1 bunch fresh chives, thinly sliced few grinds of pepper. 


% cup crumbled ricotta salata 
or grated pecorino cheese 
Freshly ground pepper 


Kosher salt 
2% pounds fresh fava beans in the pods, 


il 
2 


shelled (1% to 2 cups shelled 

fava beans) 

cup small farfalle or other 

small pasta 

tablespoons extra-virgin olive oil 
clove garlic, smashed 

sprigs fresh mint, plus 1 tablespoon 
finely chopped 

sprigs fresh parsley, plus 1 tablespoon 
finely chopped 

bunch scallions, finely chopped 
tablespoons unsalted butter 


Freshly ground pepper 


ACTIVE: 30 min | TOTAL: 45 min | SERVES: 6 


Fill a large bowl with ice water. Bring a large pot of salted water to a boil. Add the fava 
beans to the boiling water and cook 30 seconds. Remove with a slotted spoon and transfer 
to the ice water; let cool about 5 minutes (keep the pot of water boiling). Drain the beans, 
then peel off their skins (they should slip right off). Set aside. 

Add the pasta to the boiling water and cook as the label directs. Reserve about 172 cups 
cooking water, then drain. 

Heat the olive oil, garlic, mint sprigs, parsley sprigs and all but 2 tablespoons of the 
scallions in a large skillet over medium heat. Cook, stirring, until the scallions are soft, 

1 to 2 minutes. Add the favas and 1 cup of the reserved cooking water. Bring to a simmer 
and cook until the favas are tender and the liquid is slightly reduced, 8 to 10 minutes; 
discard the garlic and herb sprigs. 

Add the pasta to the skillet and cook, tossing until it absorbs some of the sauce, 
about 3 minutes. Stir in the butter, chopped mint and parsley, and the remaining scallions; 
season with salt and pepper. Add more cooking water to loosen, if needed. Serve warm 
or at room temperature. 


GNOCCHI PRIMAVERA 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 

1 17.5-ounce package potato gnocchi 

3. tablespoons extra-virgin olive oil 

1 leek (white and light green parts only), quartered 
lengthwise and cut into 2-inch pieces, rinsed well 

8 — small radishes, trimmed and quartered 

8 ounces sugar snap peas, trimmed 

Freshly ground pepper 

2 tablespoons unsalted butter 

Y, cup grated parmesan cheese, plus shaved cheese 
for topping 

1 teaspoon finely grated lemon zest 

1 tablespoon finely chopped fresh parsley 


1. Bring a large pot of salted water to a boil. Add the gnocchi and 
cook as the label directs. Reserve 1 cup cooking water, then drain. 
2. Meanwhile, heat the olive oil in a large skillet over medium-high 
heat. Add the leek and cook, stirring occasionally, until it softens 
and just starts browning, about 3 minutes. Add the radishes, 
sugar snap peas, 2 teaspoon salt and a few grinds of pepper. 
Cook, stirring often, until the snap peas are bright green and 
crisp-tender, 5 to 6 minutes. 

3. Add the gnocchi to the skillet along with 34 cup of the reserved 
cooking water, the butter, grated parmesan, lemon zest and 
parsley. Remove from the heat and gently stir until the gnocchi 
are coated and the cheese melts, adding more cooking water as 
needed to loosen. Top each serving with shaved parmesan. 


GARDEN PASTAS 


FETTUCCINE WITH 
SUMMER VEGETABLES 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces egg fettuccine 

4 ounces wax beans, trimmed and halved lengthwise 
1 large yellow tomato, seeded and diced 

1 small yellow squash, finely diced 

¥2 cup chopped fresh chives (about 1 small bunch) 
Finely grated zest of 1 lemon 

3. tablespoons extra-virgin olive oil 

4 ounces goat cheese, crumbled 

Y, cup grated parmesan cheese 

Freshly ground pepper 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs, adding the wax beans during the last 
3 minutes of cooking. Reserve % cup of the cooking water, then 
drain the pasta and beans and transfer to a large bowl. 

2. Add the tomato, squash, chives, lemon zest and 2 tablespoons 
olive oil to the pasta. Season with salt. Sprinkle in half of the 
goat cheese. Drizzle with the reserved cooking water and the 
remaining 1 tablespoon olive oil and toss until the goat cheese 
begins to melt. Add the parmesan and toss. 

3. Divide the pasta among pasta bowls or plates. Top with the 
remaining goat cheese and a few grinds of pepper. 
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TORTELLINI WITH BABY KALE 


ACTIVE: 30 min | TOTAL: 40 min | SERVES: 4 


2 bell peppers (1 red, 1 yellow), cut into thick strips 

1 small bulb fennel, halved, cored and thinly sliced, 
plus % cup chopped fronds 

1 red onion, sliced into %4-inch-thick rings 

Y cup plus 2 tablespoons extra-virgin olive oil 

Kosher salt and freshly ground pepper 

1 9-ounce package spinach or cheese tortellini 

1 5-ounce package baby kale (about 8 cups) 

4 cloves garlic, sliced 

2 tablespoons white wine vinegar 

¥% cup torn fresh basil 


1. Preheat the oven to 425°. Toss the bell peppers, fennel, 

red onion, 2 tablespoons olive oil, %2 teaspoon salt and a few 
grinds of pepper on a rimmed baking sheet. Roast, stirring 
occasionally, until the vegetables are tender and lightly browned, 
about 25 minutes. 

2. Meanwhile, bring a large pot of salted water to a boil. Add 

the tortellini and cook as the label directs; drain. Put the kale 

in a large bowl and top with the warm tortellini and roasted 
vegetables to wilt the kale. 

3. Heat the remaining % cup olive oil in a small skillet over 
medium heat. Add the garlic and cook, stirring occasionally, until 
it just starts browning, about 2 minutes. Remove from the heat 
and add the vinegar; pour over the tortellini mixture and toss 

to coat. Add the basil and fennel fronds, season with salt and 
pepper and toss. 
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RAVIOLI ALFREDO WITH 
ARTICHOKES AND PEAS 


ACTIVE: 20 min | TOTAL: 20 min | SERVES: 4 


Kosher salt 

2  9-ounce packages mushroom agnolotti or other ravioli 
4 tablespoons unsalted butter 

1 small shallot, finely chopped 

1 9-ounce package frozen artichoke hearts, thawed 
Freshly ground pepper 

Y_ cup dry white wine 

¥% cup heavy cream 

¥%2 cup grated parmesan cheese 

¥ cup frozen peas, thawed 

Pinch of ground nutmeg 

2 tablespoons chopped fresh tarragon 


1. Bring a large pot of salted water to a boil. Add the pasta 
and cook as the label directs. Reserve % cup cooking water, 
then drain. 

2. Meanwhile, melt the butter in a large skillet over medium-high 
heat. Add the shallot, artichoke hearts, % teaspoon salt and a 
few grinds of pepper. Cook, stirring, until the artichokes are 
golden brown, about 5 minutes. Add the wine and cook until 
mostly evaporated, about 1 minute. Add the heavy cream and 
bring to a simmer. Add the cheese, peas and nutmeg. Cook, 
stirring, until the sauce is thickened, about 1 minute. 

3. Add the ravioli, tarragon and reserved cooking water to the 
skillet; gently stir to combine. Season with salt and pepper. 


FETTUCCINE 
WITH CARROTS 
AND PEPPERS 


ACTIVE: 30 min | TOTAL: 40 min I SERVES: 4 


Kosher salt 

1 8.8-ounce package egg fettuccine 
2 tablespoons unsalted butter 

3 carrots, thinly sliced 

2 _ orange bell peppers, sliced 

1 small yellow squash, halved 


lengthwise and thinly sliced 

1 Fresno chile pepper, thinly sliced 
(remove seeds for less heat) 

1 clove garlic, thinly sliced 

1 teaspoon finely chopped fresh thyme 

2 teaspoons sherry vinegar 

Freshly ground pepper 

3%, cup heavy cream 

¥3 cup grated parmesan cheese, 
plus more for topping 

1% _ cups yellow cherry or grape tomatoes, 
halved or quartered if large 


1. Bring a large pot of salted water to a boil. 
Add the pasta and cook as the label directs. 
Reserve % cup cooking water, then drain. 
2. Meanwhile, melt the butter in a large 
nonstick skillet over medium heat. 

Add the carrots, bell peppers, squash, 
chile, garlic, thyme and vinegar; season 
with % teaspoon salt and a few grinds of 
pepper. Reduce the heat to medium low; 
cover and cook, stirring halfway through, 
until the vegetables are very tender, about 
20 minutes. 

3. Add the heavy cream to the skillet and 
bring to a simmer. Gradually stir in the 
cheese until just melted, about 1 minute. 
Add the tomatoes. 

4. Increase the heat to medium and add 
the pasta and the reserved cooking water. 
Cook, tossing, until well coated, about 

2 minutes; season with salt and pepper. 
Top with more cheese. 


GARDEN PASTAS 


PENNE WITH KALE, PEAS AND ASPARAGUS 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 

8 ounces penne 

8 ounces sugar snap peas, trimmed and halved crosswise 

1 bunch thin asparagus, trimmed and cut into 1%2-inch pieces 
1 small bunch kale (preferably Tuscan kale), stems removed and leaves roughly chopped 
Ys cup extra-virgin olive oil, plus more for drizzling 

1 large bunch fresh chives, chopped 

Grated zest of 1 lemon, plus 1 tablespoon lemon juice 

Freshly ground pepper 

1 tablespoon chopped fresh tarragon 

Y, cup grated pecorino romano or parmesan cheese 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs; 
add the sugar snap peas, asparagus and kale to the pot during the last 3 minutes of cooking 
and stir occasionally. Reserve % cup cooking water, then drain the pasta and vegetables. 

2. Meanwhile, combine the olive oil, all but 2 tablespoons chives, the lemon zest and juice, 
1 teaspoon salt and a few grinds of pepper in a blender. Add 3 tablespoons cold water and 
pulse until smooth, scraping down the blender. Transfer to a large bowl. Stir in the tarragon 
and a drizzle of olive oil. 

3. Add the pasta and vegetables to the chive puree along with % cup of the reserved 
cooking water and half of the cheese; season with salt and pepper. Toss well to coat, adding 
more cooking water to loosen, if necessary. Top with the remaining cheese and chives. 


LINGUINE WITH 
ZUCCHINI AND 
ASPARAGUS 


ACTIVE: 40 min I TOTAL: 40 min | SERVES: 4 


Kosher salt 

2 — small zucchini, halved lengthwise 
and sliced % inch thick 

1 bunch asparagus, trimmed 
and cut into 2-inch pieces 

3. tablespoons extra-virgin olive oil 

Freshly ground pepper 

1 small onion, diced 

2 cloves garlic, thinly sliced 

1 28-ounce can diced tomatoes 

Y% cup grated pecorino romano or parmesan 
cheese, plus more for topping 

9 ounces fresh linguine 

¥. cup chopped fresh basil 


1. Preheat the oven to 425°. Bring a large pot 

of salted water to a boil. Toss the zucchini and 
asparagus with 1% tablespoons olive oil ona 
rimmed baking sheet; season with salt and pepper. 
Roast until tender, about 20 minutes. 

2. Meanwhile, heat the remaining 1% tablespoons 
olive oil in a large skillet over medium heat. Add the 
onion; cook, stirring, until softened, about 8 minutes. 
Add the garlic and cook 30 more seconds. Increase 
the heat to medium high, add the tomatoes and 
simmer, stirring occasionally, 15 minutes. Remove 
from the heat and stir in the cheese. 

3. Add the pasta to the boiling water and cook as 
the label directs. Reserve % cup cooking water, then 
drain and add to the tomato sauce. Add the roasted 
vegetables and the reserved cooking water; toss to 


combine, then stir in the basil. Top with more cheese. 


GARDEN PASTAS 


GREENS WITH BUTTERMILK DRESSING 
Whisk 5 tablespoons buttermilk, 

3 tablespoons olive oil, 1 tablespoon lemon 
juice, % teaspoon sugar and % teaspoon 
kosher salt in a large bowl. Add 6 cups 
baby greens, 2 cups watercress, 1 cup 
halved grape tomatoes and 2 tablespoons 
chopped scallions. Season with salt and 
pepper and toss. 


SHAVED VEGETABLE SALAD 
Whisk 2 tablespoons white balsamic 
vinegar and 1 teaspoon each dijon mustard 
and honey in a large bowl; whisk in 4% cup 
olive oil. Shave or thinly slice 1 bunch baby 
carrots, 6 radishes and % red onion; add to 
the bowl along with 6 cups torn lettuce and 
Ys cup each sunflower seeds and torn mint. 
Season with salt and pepper and toss. 


CREAMY PEACH SALAD 
Whisk % cup each buttermilk and 
sour cream with %4 teaspoon lemon zest 
and 1 teaspoon lemon juice; season with 
salt and pepper. Drizzle over 4 cups 
shredded iceberg lettuce and 2 large 
quartered peaches. Season with salt and 
pepper; top with crumbled cooked bacon 
and finely chopped chives. 


SUMMER PASTA COOKBOOK @ FOOD NETWORK MAGAZINE 51 


BUCATINI WITH BROCCOLI 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


¥% cup blanched almonds 
1 head broccoli, florets and some stems, 
cut into 1%2-inch pieces 
Kosher salt and freshly ground pepper 
12 ounces bucatini or spaghetti 
2 cloves garlic, halved 
¥% cup extra-virgin olive oil 
1 cup lightly packed fresh basil 
1 28-ounce can whole San Marzano tomatoes 


1. Preheat the oven to 450°. Put 2 pieces of foil side by side 

on a baking sheet. Put the almonds on one piece of foil and 

the broccoli on the other. Transfer to the oven; roast until the 
almonds are lightly toasted, about 7 minutes. Remove the foil 
with the almonds. Continue roasting the broccoli until tender, 
about 7 more minutes. Season the broccoli with salt and pepper 
and transfer to a large bowl. 

2. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs, then drain. 

3. Meanwhile, pulse the almonds in a food processor until finely 
chopped. With the motor running, add the garlic and process 
until finely chopped. Drizzle in the olive oil and process until 
blended. Add the basil and puree; add to the broccoli. 

4. Put the tomatoes and half of their juice (about 1 cup) in the 
food processor and pulse until pureed. Add to the broccoli 
mixture and stir to combine. Add 1 teaspoon salt and % teaspoon 
pepper. Add the pasta and toss with the sauce. 
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CASHEW NOODLES WITH 
SUMMER VEGETABLES 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces whole-wheat spaghetti 

12 ounces sugar snap peas, trimmed and halved crosswise 
3. heads baby bok choy, trimmed and roughly chopped 
Ys cup cashew butter or peanut butter 

3. tablespoons rice vinegar 

1 tablespoon Sriracha, plus more for serving 

4 scallions, roughly chopped 

1 %%-inch piece ginger, peeled and sliced 

¥% cup fresh cilantro 

1 small yellow, red or orange bell pepper, diced 

8 radishes, diced 


1. Bring a large pot of salted water to a boil. Add the pasta 

and cook as the label directs, adding the sugar snap peas and 
bok choy during the last 2 minutes. Reserve % cup cooking water, 
then drain. Transfer the pasta and vegetables to a large bowl. 

2. Meanwhile, pulse the cashew butter, 2 tablespoons each water 
and rice vinegar, the Sriracha, scallions, ginger, % cup cilantro and 
Y teaspoon Salt in a food processor until smooth. Toss the 

bell pepper and radishes in a medium bowl with the remaining 
Ys cup cilantro and 1 tablespoon rice vinegar. 

3. Add the cashew sauce to the pasta mixture along with enough 
of the reserved cooking water to loosen; toss to coat. Top each 
serving with the diced vegetables and some Sriracha. 


PAPPARDELLE WITH FRESH CORN ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 1. Bring a large pot of salted water to a boil. Add the corn and cook until slightly tender, 

2 ears corn, shucked about 3 minutes. Remove with tongs, reserving the boiling water. Let the corn cool 

5 tablespoons unsalted butter slightly, then cut off the kernels. 

3 cups grape tomatoes 2. Melt 2 tablespoons butter in a large skillet over medium heat. Add the grape 

Freshly ground pepper tomatoes, 1 teaspoon salt and % teaspoon pepper and cook until the tomatoes soften, 

2 cloves garlic, minced about 4 minutes. Add the garlic and cook 1 more minute. Add the wine and cook until 

¥% cup white wine reduced by half, about 5 minutes. 

12 ounces pappardelle 3. Meanwhile, cook the pasta in the corn water as the label directs. Reserve 1 cup cooking 

¥2 cup low-sodium chicken broth water, then drain. 

1 small bunch scallions, thinly sliced 4. Add the chicken broth and corn kernels to the skillet and bring to a simmer. Add the 

¥% cup freshly grated parmesan cheese, pasta, scallions, cheese, the remaining 3 tablespoons butter and % teaspoon salt. Toss to 
plus more for topping combine, adding the reserved cooking water as needed to loosen. Season with salt and 


Torn fresh basil, for topping pepper. Top with more cheese and torn basil. 


G HOMEMADE 
CAVATELLI WITH 
ASPARAGUS 


ACTIVE: Thr | TOTAL: 1% hr 
SERVES: 4 to 6 


2 cups all-purpose flour, 
plus more for dusting 
8 ounces fresh ricotta cheese 
1 large egg 
Kosher salt 
1 stick unsalted butter 
1 bunch asparagus, trimmed and 
thinly sliced (leave the tips whole) 
Grated zest and juice of 1 lemon 
Freshly ground pepper 
Y2 cup grated parmesan cheese, 
plus more for topping 
2 tablespoons chopped fresh parsley 


1. Put the flour in a large bowl and make 
a well in the center. Mix the ricotta and 
egg in a small bowl with a fork (fig. A); 
add to the well. Using the fork and 
working your way around the well, mix 
the flour into the ricotta until crumbly 
(fig. B). If the dough is too dry, add up 
to 3 tablespoons water, a little at a time. 
2. Turn out the dough onto a lightly 
floured surface and knead until smooth, 


about 6 minutes (fig. C); form into a ball. 


Wrap in plastic wrap and set aside, 

30 minutes (or refrigerate up to 1 day). 
3. Divide the dough into 8 pieces. 
Working with 1 piece at a time (keep the 
other pieces wrapped), roll the dough 
with your hands into a ¥%-inch-thick log. 
With a knife, cut the log into %-inch 
pieces (fig. D). Roll each piece into 

a small ball. Flatten each ball of dough 
with your finger (fig. E). Place the 

back of a butter knife on the flattened 
dough and gently pull it toward you so 
the dough curls around the knife (fig. F). 
Transfer to a floured baking sheet. 
Repeat to form the remaining cavatelli. 
4. Bring a large pot of salted water to a 
boil. Transfer the cavatelli to a colander 
and shake over the baking sheet to 
remove the excess flour. Add the 
cavatelli to the boiling water and cook 
until they float, 3 to 5 minutes. 

5. Meanwhile, melt the butter in a large 
skillet over medium-high heat; add the 
asparagus and lemon zest and juice. 
Remove the cavatelli with a strainer or 
slotted spoon and add directly to the 
skillet along with 34 cup of the pasta 
cooking water. Cook, stirring, until the 
pasta is coated and the asparagus is 
tender, 3 to 4 minutes; season with 

salt and pepper. Stir in the cheese and 
parsley; top with more cheese. 


CAMPANELLE WITH ROASTED TOMATOES 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


1% pounds plum tomatoes 

¥2 cup extra-virgin olive oil 

Kosher salt 

1 zucchini, cut into %4-inch chunks 

Freshly ground pepper 

12 ounces campanelle or other short pasta 

4 cloves garlic, thinly sliced 

1 to 2 hot pickled cherry peppers, stemmed, seeded and thinly sliced 
1 tablespoon tomato paste 

¥ cup fresh basil, chopped 

¥2 cup grated parmesan cheese, plus more for topping 


1. Position racks in the upper and lower thirds of the oven; preheat to 475°. Quarter the 
tomatoes, then scoop out the seeds and pulp into a sieve set over a bowl (reserve 

the tomato shells). Press on the seeds and pulp to extract the juice (you should have 
about % cup). Chop the tomato shells and toss with 3 tablespoons olive oil on a rimmed 
baking sheet; season with salt. Toss the zucchini with 3 tablespoons olive oil ona 
separate baking sheet; season with salt and pepper. Roast the tomatoes and zucchini, 
switching the pans halfway through, until tender and browned in spots, 15 minutes. 

2. Meanwhile, bring a large pot of salted water to a boil. Add the pasta and cook as the 
label directs. Reserve 1 cup cooking water, then drain. 

3. Heat the remaining 2 tablespoons olive oil in a large skillet over medium heat. Add the 
garlic and cook 2 minutes. Add the cherry peppers and cook 1 minute. Stir in the tomato 
paste, then the reserved tomato juice and % cup of the cooking water. Bring to a boil, then 
simmer until reduced by half, 5 minutes. 

4. Add the pasta, roasted vegetables, basil and cheese to the skillet; season with salt. 
Cook, tossing, 1 minute, adding more of the reserved cooking water as needed to loosen. 
Top with more cheese. 
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GARDEN PASTAS 


BUCATINI WITH TOMATOES 
AND OLIVE-CAPER SAUCE 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 

12 ounces bucatini or spaghetti 

1 small clove garlic 

2 tablespoons capers, drained and rinsed 

Pinch of red pepper flakes 

1 pound tomatoes, diced 

2 tablespoons extra-virgin olive oil 

7% cup pitted kalamata or nicoise olives, chopped 

3. tablespoons chopped fresh basil 

3. tablespoons unsalted butter, cut into pieces, 
at room temperature 

8 ounces fresh mozzarella cheese, finely chopped 


1. Bring a large pot of salted water to a boil. Add the pasta 

and cook as the label directs. Reserve % cup cooking water, 
then drain. 

2. Meanwhile, pile the garlic, 1 tablespoon capers and the red 
pepper flakes on a cutting board; mince, then mash with the flat 
side of a chef's knife to make a paste. Transfer the mixture to a 
large bowl and add the tomatoes, olive oil, olives, the remaining 
1 tablespoon capers, the basil and butter. Stir in the cheese. 

3. Add the pasta to the tomato mixture and toss until the butter 
melts, adding the reserved cooking water to moisten, if needed. 
Season with salt. 
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DITALINI AND PEAS 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 (as a side) 


Kosher salt 

1% cups ditalini 

3. tablespoons unsalted butter 

1 clove garlic, minced 

1 cup frozen peas, thawed 

2 tablespoons grated parmesan cheese, 
plus more for topping 

Chopped fresh basil, for topping 


1. Bring a large saucepan of salted water to a boil. Add the 

pasta and cook as the label directs. Drain and transfer to a bowl; 
keep warm. 

2. Meanwhile, melt the butter in a medium saucepan over 
medium-low heat. Add the garlic and cook until golden, about 

4 minutes. Add the peas, % cup water and % teaspoon salt; bring 
to a simmer, cover and cook 5 minutes. Remove half of the peas 
with a slotted spoon; set aside. 

3. Add the cheese to the remaining peas in the saucepan and 
puree using an immersion blender (or transfer to a blender 

and puree). Add to the pasta, along with the reserved peas; season 
with salt and toss. Top with chopped basil and more cheese. 


GEMELLI WITH BEETS AND RADICCHIO 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


Kosher salt 1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 

12 ounces gemelli or other Reserve % cup cooking water, then drain. 
corkscrew-shaped pasta 2. Meanwhile, whisk 3 tablespoons olive oil, the vinegar and beet juice in a large bowl; 

Y% cup extra-virgin olive oil season with % teaspoon salt and a few grinds of pepper. Add the beets, radishes and 

2 tablespoons red wine vinegar radicchio and toss well to coat. Set aside. 

1 8- to 9-ounce package 3. Heat the remaining 5 tablespoons olive oil in a large skillet over medium-high heat. 
vacuum-packed cooked beets, Add the red onion, garlic, ¥2 teaspoon salt and a few grinds of pepper. Cook, stirring 
sliced, juice reserved occasionally, until the onion is softened, about 4 minutes; add to the beet mixture and 

Freshly ground pepper toss to coat. 

1 bunch radishes, trimmed 4. Add the pasta, basil and % cup each cheese and reserved cooking water to the 
and thinly sliced beet mixture; season with salt and pepper. Toss well to coat, adding enough of 


¥% head radicchio, cored and thinly sliced — the remaining cooking water to loosen. Top with the remaining %4 cup cheese. 
1 red onion, halved and sliced 
3. cloves garlic, thinly sliced 
1 cup fresh basil, roughly chopped 
Y cup coarsely grated ricotta salata 
cheese (about 2 ounces) 


RIGATONI WITH FRESH TOMATO ES ACTIVE: 20 min | TOTAL: 20 min | SERVES: 4 


Kosher salt 

12 ounces rigatoni 

1 pound beefsteak tomatoes 
Y cup extra-virgin olive oil 

1 small clove garlic, grated 

2 heirloom tomatoes, chopped 
1 cup torn fresh basil 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs; drain. 
2. Meanwhile, grate the beefsteak tomatoes into a large bowl, discarding any remaining skin. 
Whisk in the olive oil, garlic and 1 teaspoon salt. Add the heirloom tomatoes, basil and the 
pasta; toss to combine. 


FUSILLI WITH BROCCOLINI 
AND BEANS 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 

12 ounces long fusilli (or regular fusilli) 

2 bunches broccolini (about 1 pound), 
trimmed and roughly chopped 

¥s cup extra-virgin olive oil, plus more for drizzling 

1 red jalapefio pepper, halved, seeded and thinly sliced 

2. 15.5-ounce cans butter beans, drained and rinsed 

Freshly ground pepper 

Y, cup grated pecorino romano or parmesan cheese, 
plus more for serving 

1 cup halved bocconcini or pearl mozzarella cheese balls 
(8 ounces) 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs, adding the broccolini during the last 

3 minutes of cooking. Reserve 1 cup cooking water, then drain the 
pasta and broccolini. 

2. Meanwhile, heat the olive oil in a large deep skillet over 
medium-high heat. Add the jalapefio and cook, stirring, until 
softened, about 1 minute. Add the butter beans, % teaspoon 

salt and a few grinds of pepper. Cook, stirring occasionally, until 
the beans start to crisp, about 3 minutes. 

3. Add the pasta and broccolini to the skillet along with % cup 

of the reserved cooking water and the pecorino. Cook, stirring, 
until the pasta is coated, adding more of the reserved cooking 
water as needed to loosen; season with salt and pepper. Top each 
serving with the mozzarella and more grated pecorino; drizzle 
with olive oil. 


GARDEN PASTAS 


GRILLED FOIL-PACKET LASAGNA 


ACTIVE: 30 min | TOTAL: 40 min I SERVES: 4 


1 1-pound ball fresh mozzarella cheese, halved and thinly sliced 
% cup grated parmesan cheese 

Pinch of red pepper flakes 

Kosher salt 

2 cloves garlic, grated 

1 tablespoon extra-virgin olive oil, plus more for drizzling 
3. large tomatoes (2 thinly sliced, 1 grated) 

12. no-boil lasagna noodles 

8 cups baby spinach (about 5 ounces) 

¥, cup low-fat ricotta cheese 

¥% cup chopped fresh herbs (basil, mint and/or parsley) 
Freshly ground pepper 


1. Preheat a grill to medium. Combine the mozzarella, parmesan, 
red pepper flakes, % teaspoon salt and all but % teaspoon 

garlic in a bowl; drizzle with olive oil and toss. Season the sliced 
tomatoes with salt. 

2. Lay out 4 double-layer sheets of nonstick foil. Drizzle each 
with olive oil, top with 1 noodle and sprinkle each noodle with 

1 tablespoon water. Divide half each of the spinach, sliced 
tomatoes and mozzarella mixture among the noodles. Repeat 

to make another layer of noodles, water, spinach, tomatoes and 
mozzarella mixture. Finish each stack with a noodle, 1 tablespoon 
water and a drizzle of olive oil. Bring the foil together and crimp 
tightly closed to make 4 flat packets. 

3. Grill the packets, covered, 10 minutes. Flip and cook until 

the noodles are tender, 10 more minutes. Let rest 5 minutes. 
Meanwhile, mix the grated tomato, a pinch of salt, the reserved 

Y teaspoon garlic and 1 tablespoon olive oil in a bowl. Open the 
packets and cut the lasagna in half, if desired. Top with the tomato 
mixture, ricotta, herbs and a few grinds of pepper. 
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CHINESE NOODLES 
WITH SHIITAKES 


ACTIVE: 40 min | TOTAL: 40 min | SERVES: 4 


Kosher salt 
1 8-ounce package thin Chinese noodles 
1 12-ounce package broccoli slaw 
2 teaspoons toasted sesame oil 
1 14-ounce package extra-firm tofu, 
drained and cut into %2-inch cubes 
Y cup vegetable oil 
scallions, cut into 1-inch pieces 
tablespoon minced peeled ginger 
5-ounce packages sliced shiitake mushrooms 
cups low-sodium mushroom or vegetable broth 
tablespoons soy sauce 
Freshly ground pepper 
2 teaspoons cornstarch 
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1. Bring a large pot of salted water to a boil. Add the noodles and 
broccoli slaw; cook, stirring, until the noodles are al dente and the 
slaw is tender, about 3 minutes. Drain and rinse under cold water, 
then transfer to a large bowl. Add the sesame oil, season with salt 
and toss. 

2. Meanwhile, spread out the tofu on a kitchen towel; lay another 
towel on top and press to remove as much water as possible. 
Heat 2 tablespoons vegetable oil in a Dutch oven or large deep 
skillet over high heat. Add the tofu and cook, turning, until 
golden, about 6 minutes. Transfer to a paper towel-lined plate 
using a slotted spoon; season with salt. 

3. Heat the remaining 2 tablespoons vegetable oil in the pot. 

Add the scallions and ginger; stir-fry 30 seconds. Add the shiitakes; 
stir-fry 3 minutes. Add the mushroom broth, soy sauce and tofu; 
season with pepper. Cook until the liquid is reduced by half, 

3 to 4 minutes. 

4. Whisk 3 tablespoons water and the cornstarch in a bowl; add 
to the pot and cook, stirring, until thickened. Add the noodles and 
toss to coat and heat through. 
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RIGATONI WITH SQUASH 
AND HEIRLOOM TOMATOES 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces mezzi rigatoni or other short pasta 

1 clove garlic 

1 small yellow squash 

2 pounds assorted heirloom tomatoes, chopped 

Y, cup extra-virgin olive oil, plus more for drizzling 

1. bunch basil, leaves chopped 

Freshly ground pepper 

Y, cup grated grana padano or parmesan cheese, 
plus more for topping 

4 ounces fresh mozzarella cheese (regular or smoked), 
roughly chopped 


1. Bring a large pot of salted water to a boil. Add the pasta and 
garlic and cook as the pasta label directs. Reserve 1 cup cooking 
water, then drain. 

2. Meanwhile, thinly slice the squash on the wide side of a box 
grater (or use a mandoline). Combine the squash, tomatoes, 
olive oil and basil in a large bowl. Season with 1 teaspoon salt and 
pepper to taste. 

3. Mash the cooked garlic with the flat side of a chef's knife; 
add to the vegetables along with the pasta, grana padano and 
mozzarella. Toss until combined, adding the reserved cooking 
water as needed to loosen. Season with salt and pepper. Drizzle 
each serving with olive oil and top with more grana padano. 


RATATOUILLE PASTA ACTIVE: 45 min | TOTAL: 45 min I SERVES: 4 


Kosher salt 1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 
12 ounces lasagnette or Reserve 1 cup cooking water, then drain. 
other long ribbon pasta 2. Meanwhile, heat a grill pan over high heat. Stuff the garlic slices into the cut sides of 
3. cloves garlic, thinly sliced each tomato, then sprinkle with the red pepper flakes and salt to taste; drizzle with 
3 to 4 large tomatoes, halved crosswise 2 tablespoons olive oil. Grill the tomatoes and pepper strips cut-side up until charred and 
and cored tender, about 10 minutes; transfer to a cutting board. 
¥ teaspoon red pepper flakes 3. Brush the zucchini and eggplant slices lightly with olive oil; season with salt. Grill until 
Ys cup extra-virgin olive oil, marked and tender, about 5 minutes per side. Roughly chop the tomatoes and transfer 
plus more for brushing to a large pot; cook over medium-high heat, 3 minutes. Roughly chop the remaining grilled 
1 bell pepper (any color), vegetables and add to the pot along with the herbs and the remaining olive oil. 
cut into 8 strips 4. Add the pasta to the pot and cook, tossing, until heated through, 2 to 3 minutes. 
2 small zucchini, sliced lengthwise Add some of the reserved cooking water to loosen, if needed. Top each serving with 
¥% inch thick the goat cheese and more herbs. 


1 Japanese eggplant, sliced lengthwise 
¥% inch thick 

34 cup fresh basil and/or parsley, 
chopped, plus more for topping 

2 ounces goat cheese, crumbled 


CACIO E PE PE WITH PEAS ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces spaghetti 

1 cup frozen peas 

3 tablespoons unsalted butter 

1 tablespoon extra-virgin olive oil 

Coarsely ground pepper 

3%, cup grated parmesan cheese, 
plus more for topping 

¥% cup grated pecorino romano cheese, 
plus more for topping 

Y% cup chopped fresh parsley 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs, 
adding the peas during the last 4 minutes of cooking. Reserve 134 cups cooking water, 
then drain. 

2. Heat the butter and olive oil in a large skillet over medium-high heat. Add 1 cup of the 
reserved cooking water and 2 teaspoons pepper. Increase the heat to high and boil until 
the liquid is reduced by half, about 3 minutes. 

3. Add the pasta and peas to the skillet and simmer, tossing, until well coated. Remove 
from the heat and sprinkle with the parmesan, pecorino and parsley; toss until the cheese 
melts and the sauce is creamy, adding the remaining #4 cup cooking water as needed to 
loosen. Top each serving with more cheese. 
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WHOLE-WHEAT SPAGHETTI 
WITH LEEKS AND HAZELNUTS 


ACTIVE: 30 min I TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces whole-wheat spaghetti 

Y cup extra-virgin olive oil 

3. large leeks (white and light green parts only), 
thinly sliced and rinsed well 

2 teaspoons sugar 

2. teaspoons balsamic vinegar (preferably aged) 

1 small head radicchio, halved, cored and thinly sliced 

6 ounces creamy Italian cheese, such as fontina or taleggio, 
cubed 

Ys to ¥3 cup hazelnuts, toasted and chopped 


1. Bring a large pot of salted water to a boil. Add the pasta and 


cook as the label directs. Reserve 1 cup cooking water, then drain. 


2. Meanwhile, heat a large skillet over medium-low heat and 

add 2 tablespoons olive oil. Scatter the leeks in the skillet and 
season with 1 teaspoon each salt and sugar. Cook, stirring 
occasionally, until tender, about 10 minutes. 

3. Add the pasta and the reserved cooking water to the leeks. Add 
the remaining 2 tablespoons olive oil, 1 teaspoon sugar and the 
vinegar. Increase the heat to medium high and add the radicchio 
and cheese. Toss until the cheese melts, 3 to 5 minutes. Season 
with salt and top with the hazelnuts. 


GARDEN PASTAS 


CHINESE NOODLES 
WITH TOFU AND BROCCOLINI 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Ys cup seasoned rice vinegar 

2 tablespoons low-sodium soy sauce 

Kosher salt 

1 red jalapefio pepper, halved and thinly sliced 

1 tablespoon vegetable oil 

1 14-ounce package firm tofu, drained, cut into 4 equal pieces 
and patted dry 

8 ounces shiitake mushrooms, stemmed and sliced 
(about 4 cups) 

Freshly ground pepper 

1 10- to 12-ounce package Chinese egg noodles 

1 bunch broccolini, trimmed and cut into 2-inch pieces 

1 tablespoon toasted sesame oil 

2 cups bean sprouts 

2 _— scallions, thinly sliced 


1. Whisk the vinegar, 1 tablespoon water, 142 teaspoons soy sauce 
and % teaspoon salt in a small bowl. Add the jalapefio; set aside. 
2. Heat the vegetable oil in a medium nonstick skillet over 
medium-high heat. Add the tofu and cook until golden brown, 

3 to 4 minutes per side; transfer to a cutting board. Add the 
mushrooms to the skillet and cook until wilted, about 1 minute. 
Add the remaining 1% tablespoons soy sauce, 1 tablespoon water 
and a few grinds of pepper. Cook until the mushrooms soften, 
about 2 more minutes. Quarter each piece of tofu and transfer 

to a bowl; add the mushrooms and 2 tablespoons of the 
jalapefio-vinegar mixture and toss. Set aside. 

3. Meanwhile, bring a large pot of salted water to a boil. Add 

the noodles and cook as the label directs, adding the broccolini 
during the last 2 minutes of cooking. Drain and rinse under cold 
water; transfer to a large bowl. Add the sesame oil; toss to coat. 
4. Divide the noodles and broccolini among bowls. Top with 

the tofu, mushrooms, sprouts and scallions and drizzle with the 
remaining jalapefio-vinegar mixture. 
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TEX-MEX MAC AND CHEESE 
WITH CHICKEN 


ACTIVE: 40 min | TOTAL: 40 min | SERVES: 4 


Kosher salt 

12 ounces elbow macaroni 

1% cups milk 

2 cups shredded Mexican cheese blend (about 8 ounces) 
2 cups shredded rotisserie chicken breast (skin removed) 
3. tablespoons unsalted butter 

1 bunch scallions, chopped 

2 teaspoons chili powder 

Freshly ground pepper 

1 cup pico de gallo or fresh salsa 

Y cup all-purpose flour 

3. cups low-sodium chicken broth 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs. Drain, rinse under cold water and return 
to the pot. Toss with % cup milk. Top with the cheese and chicken 
(do not stir). 

2. Meanwhile, melt 1 tablespoon butter in a large skillet over 
medium-high heat. Add the scallions, chili powder, 1 teaspoon 
salt and a few grinds of pepper. Cook, stirring, 2 minutes. Add 

¥2 cup pico de gallo and cook, stirring, until the scallions soften, 

2 to 3 minutes. 

3. Reduce the heat to medium. Add the remaining 2 tablespoons 
butter and swirl to melt. Sprinkle in the flour; cook, stirring, 

until a paste forms, about 1 minute. Gradually stir in the 

chicken broth and remaining 1 cup milk. Bring to a simmer; 

cook, stirring occasionally, until thick enough to coat the back 

of a spoon, about 6 minutes. 

4. Add the sauce to the pot with the pasta. Cook over medium heat, 
stirring, until the cheese melts, about 3 minutes; season with salt 
and pepper. Top with the remaining % cup pico de gallo. 
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GINGER RICE NOODLES 
WITH PORK 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


8 ounces rice noodles 
1 small pork tenderloin (about 12 ounces), 
cut into %-inch cubes 
Kosher salt and freshly ground pepper 
1% cups low-sodium chicken broth 
1 tablespoon cornstarch 
2 _ tablespoons vegetable oil 
1 bunch scallions, sliced (white and green parts separated) 
12-inch piece fresh ginger, peeled and minced 
6 cloves garlic, minced 
3 cups precut stir-fry vegetables (about 12 ounces) 
¥s cup chopped fresh cilantro, basil and/or mint 
Juice of 1 lime 


1. Cook the noodles as the label directs, then drain and rinse 
under cold water. Meanwhile, season the pork generously 

with salt and pepper; set aside. Whisk the chicken broth and 
cornstarch in a medium bowl; set aside. 

2. Heat a large nonstick skillet over high heat. Add 1 tablespoon 
vegetable oil, then add the pork and stir-fry until lightly browned, 
about 5 minutes; transfer to a bowl. Add the remaining 

1 tablespoon vegetable oil to the pan, then add the scallion 
whites, ginger and garlic; reduce the heat to medium and cook, 
stirring, 2 minutes. 

3. Add the stir-fry vegetables to the skillet and cook, stirring 
occasionally, until they start softening, about 2 minutes. Add the 
broth mixture and 1 teaspoon salt; bring to a boil. Cook, stirring 
occasionally, until the sauce thickens slightly and the vegetables 
are crisp-tender, about 3 minutes. 

4. Return the pork to the skillet along with the noodles and 

stir to warm through. Remove from the heat and stir in the 
scallion greens, herbs and lime juice. 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


1 pound kielbasa (pork or turkey), 
cut into 4 pieces 

2 tablespoons whole-grain mustard 

2 tablespoons apple cider vinegar 

Y cup extra-virgin olive oil 

1 large white onion, cut into 6 wedges 

1 pound frozen potato-and-cheddar 
pierogi (do not thaw) 

Kosher salt and freshly ground pepper 

Y cup roughly chopped fresh parsley 


Preheat a grill to medium. Grill the kielbasa, turning, until marked, 8 to 10 minutes. 
Transfer to a cutting board. 

Meanwhile, whisk the mustard and vinegar in a large bowl. Whisk in 2 tablespoons 
olive oil until smooth. 

Toss the onion and pierogi with the remaining 2 tablespoons olive oil and season with 
salt and pepper. Grill, covered, until the pierogi thaw and the onion begins to soften, about 
5 minutes. Flip the pierogi and onion and continue to grill, covered, until the pierogi are 
cooked through and the onion is tender, 4 to 6 more minutes. Transfer to the cutting board. 

Slice the kielbasa into pieces and add to the bow! with the mustard dressing. Roughly chop 
the onion and add to the bowl along with the pierogi and parsley. Season with salt and 
pepper and toss. 


Kosher salt 

8 ounces whole-wheat penne 

1 tablespoon extra-virgin olive oil 

2 hot or sweet Italian sausages 
(about 8 ounces), casings removed 

¥ onion, thinly sliced 

1 bunch Swiss chard, roughly chopped 
(stems and leaves separated) 

1 clove garlic, thinly sliced 

1 14-ounce can cherry tomatoes 

Freshly ground pepper 

¥Y cup grated pecorino romano or 
parmesan cheese (about 2 ounces) 


ACTIVE: 30 min I TOTAL: 30 min I SERVES: 4 


Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 
Reserve % cup cooking water, then drain. 

Meanwhile, heat the olive oil in a large skillet over medium-high heat. Add the sausage 
and cook, breaking it up with a wooden spoon, until lightly browned, about 2 minutes. 
Add the onion and chard stems; cook, stirring occasionally, until slightly softened, 
about 3 minutes. Add the garlic and cook, stirring, until slightly softened, about 1 minute. 
Add the tomatoes and season with salt and pepper. Cook until the tomatoes start 
breaking apart, about 5 minutes. 

Add the chard leaves to the skillet and cook, stirring occasionally, until they start wilting, 
about 3 minutes. Add the pasta, the reserved cooking water and % cup cheese; toss 
to coat. Season with salt and pepper. Top each serving with the remaining % cup cheese. 


RIGATONI WITH SAUSAGE 
AND GRILLED VEGETABLES 


ACTIVE: 40 min | TOTAL: 40 min | SERVES: 4 


Japanese eggplants (about 1 pound), halved lengthwise 
zucchini, halved lengthwise 

plum tomatoes, halved lengthwise 

tablespoons extra-virgin olive oil 

Kosher salt and freshly ground pepper 

3. hot or sweet Italian sausages (about 12 ounces) 
10 ounces rigatoni 

1 cup fresh basil, roughly chopped 

¥% cup fresh mint, roughly chopped 

1 small clove garlic, grated 

% cup ricotta cheese 
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1. Preheat a grill to high. Toss the eggplants, zucchini and 
tomatoes with 1 tablespoon olive oil; season with salt and pepper. 
Place the vegetables cut-side down on the grill along with the 
sausages. Cook, turning occasionally, until the vegetables are 
tender and the sausages are cooked through, about 4 minutes for 
the tomatoes and 10 to 12 minutes for the sausages, eggplants 
and zucchini. Transfer to a cutting board. 

2. Meanwhile, bring a large pot of salted water to a boil. Add the 
pasta and cook as the label directs. Reserve 1 cup cooking water, 
then drain. 

3. Combine the basil, mint, garlic and the remaining 

2 tablespoons olive oil in a large bowl. Chop the vegetables 

and sausages and add to the bowl. Add the pasta and % cup 

of the reserved cooking water and toss to combine, adding 

more cooking water as needed to loosen. Top each serving with 
the ricotta. Season with salt and pepper. 


MEATY PASTAS 


ORECCHIETTE WITH 
TURKEY MEATBALLS 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces orecchiette 

2. bunches broccolini, cut into bite-size pieces 

8 ounces sweet Italian turkey sausage, casings removed 

Y cup extra-virgin olive oil, plus more for drizzling 

4 cloves garlic, thinly sliced 

Pinch of red pepper flakes 

1 large egg 

Freshly ground pepper 

¥2 cup grated ricotta salata or parmesan cheese 
(about 2 ounces) 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs, adding the broccolini during the last 

2 minutes of cooking. Reserve 1 cup cooking water, then drain 
the pasta and broccolini. 

2. Meanwhile, roll the sausage meat into about 20 small meatballs. 
Heat 1 tablespoon olive oil in a large skillet over medium-high heat. 
Add the meatballs and cook, turning occasionally, until browned 
and cooked through, 5 to 6 minutes. Drain on paper towels. 

3. Pour off any drippings from the skillet, then add the remaining 
3 tablespoons olive oil, the garlic, red pepper flakes and 

¥ teaspoon salt. Cook over medium heat, stirring, 1 minute. 

Add the pasta, broccolini and meatballs. Whisk the egg with 

the reserved cooking water in a small bowl, then add to the skillet 
and stir until the sauce thickens. Season with salt and pepper. 

4. Divide the pasta among bowls. Sprinkle with the cheese and 
drizzle with olive oil. 
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FETTUCCINE WITH ASPARAGUS 
AND PROSCIUTTO 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 

12 ounces fettuccine 

1% pounds asparagus, trimmed and cut into %2-inch pieces 
% cup diced prosciutto (about 3%2 ounces) 

1 clove garlic, chopped 

2 teaspoons chopped fresh thyme 

Y2 cup dry white wine 

Freshly ground pepper 

1 cup heavy cream 

Pinch of freshly grated nutmeg (optional) 

Y_ cup grated parmesan cheese, plus more for topping 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs, adding the asparagus during the last 
minute of cooking. Reserve 2 cup cooking water, then drain the 
pasta and asparagus. 

2. Meanwhile, cook the prosciutto in a large skillet over medium- 
high heat until it begins to brown, about 2 minutes. Add the 
garlic and thyme and cook until the garlic just begins to soften, 
about 30 seconds. Remove the skillet from the heat and add 

the wine. Return to the heat and cook until the wine evaporates 
slightly, about 2 more minutes. Add % teaspoon salt and pepper 
to taste. Add the heavy cream and nutmeg and cook, stirring 
occasionally, until the sauce thickens slightly, 3 minutes. 

3. Add the cheese to the cream sauce and stir to combine. Add 
the pasta and asparagus and toss to coat, adding some of the 
reserved cooking water to loosen, if needed. Season with salt and 
pepper. Divide among bowls and top with more cheese. 
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FUSILLI WITH BROCCOLI 
AND CAPICOLA 


ACTIVE: 30 min | TOTAL: 45 min I SERVES: 4 


Kosher salt 

1 large bunch broccoli, cut into florets, 

stems peeled and thinly sliced 

ounces fusilli 

tablespoon extra-virgin olive oil 

cloves garlic, chopped 

cup crumbled ricotta salata cheese (about 4 ounces) 
tablespoons chopped fresh dill, mint, basil, 

parsley and/or chives 

2 tablespoons chopped scallions 

2 ounces deli-sliced capicola or coppa ham, cut into strips 
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1. Bring a large pot of salted water to a boil. Add the broccoli 
florets and stems and cook until tender but still bright green, 
about 3 minutes. Remove to a bowl using a slotted spoon; set 
aside. Return the water to a boil, then add the pasta and cook as 
the label directs. Reserve 2 cups cooking water, then drain the 
pasta and set aside. 

2. Heat the olive oil in the empty pasta pot over medium heat. 
Add the garlic and cook until softened, about 1 minute. Add 

the broccoli stems, half of the florets and 1 cup of the reserved 
cooking water. Cover and cook until very soft, about 12 minutes. 
3. Return the pasta to the pot along with another % cup of the 
reserved cooking water. Add the remaining broccoli florets, 

half of the cheese, and the herbs and scallions; stir to combine, 
adding more cooking water to loosen, if needed. Top each serving 
with the capicola and remaining cheese. 


MEATY PASTAS 


FETTUCCINE ALFREDO WITH CHICKEN 


ACTIVE: 40 min | TOTAL: 40 min | SERVES: 4 to 6 


Kosher salt 
2 tablespoons unsalted butter 
1 shallot, chopped 
2 _ stalks celery, thinly sliced, 
plus chopped leaves for topping 
2 carrots, shredded 
1 teaspoon chopped fresh thyme 
Freshly ground pepper 
¥% cup dry sherry or white wine 
1% cups heavy cream 


Pinch of freshly grated nutmeg 
1% pounds skinless, boneless chicken 


1 


breasts, cut into thin strips 
cup grated gruyére cheese 
(about 4 ounces) 

cup grated parmesan cheese 
cup chopped fresh parsley 
ounces fresh fettuccine 


cup Sugar Snap or snow peas, 
strings removed and thinly sliced 


1. Bring a large pot of salted water to a boil. Meanwhile, melt the butter in a large skillet 
over medium-high heat. Add the shallot and cook until slightly softened, about 1 minute. 
Add the celery, carrots, thyme, #4 teaspoon salt and a few grinds of pepper and cook until 
the vegetables soften, about 2 minutes. Add the sherry and cook until slightly reduced, 
about 2 minutes. Stir in the heavy cream and nutmeg and bring to a boil. Reduce the heat 
to medium low and simmer until the sauce thickens slightly, about 5 minutes. 

2. Add the chicken to the sauce; increase the heat to medium and simmer until just 
cooked through, about 3 minutes. Add the gruyére and parmesan and continue simmering, 
stirring occasionally, until the cheese melts and the sauce thickens, about 2 minutes 

(do not boil). Add the parsley; season with salt and pepper. 

3. Add the pasta to the boiling water and cook as the label directs. Drain, then add to the 
sauce along with the peas; toss. Top with celery leaves. 


BLT PASTA ACTIVE: 30 min I TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces penne 

8 slices bacon 

1 redonion 

3 cloves garlic, sliced 

¥% teaspoon red pepper flakes 
5 cups grape tomatoes 

¥% cup heavy cream 

4 cups baby arugula 

Y% cup chopped fresh basil 
Freshly ground pepper 

Grated parmesan cheese, for topping 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 
Reserve % cup cooking water, then drain. 

2. Meanwhile, cook the bacon in a large skillet over medium heat, turning occasionally, 
until crisp, about 8 minutes. Remove and drain on paper towels; pour off all but 

3 tablespoons of the drippings from the skillet. Chop the bacon. 

3. Add the red onion and garlic to the drippings in the skillet. Season with ¥% teaspoon salt 
and the red pepper flakes and cook over medium heat, stirring occasionally, until soft, 
about 3 minutes. Add the grape tomatoes and cook until they burst, about 12 minutes. 
Stir in the heavy cream and cook until it begins to thicken, about 2 minutes. 

4. Add the pasta to the skillet along with the bacon, arugula, basil and pepper to taste. 
Toss to coat, adding enough of the reserved cooking water to loosen. Top with cheese. 


RIGATONI WITH 
CHICKEN AND PEPPERS 


ACTIVE: 25 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 
12. ounces rigatoni 
2 tablespoons extra-virgin olive oil, 
plus more for drizzling 
3 cloves garlic, chopped 
1 onion, sliced 
2 _ bell peppers (1 green, 1 orange), sliced 
1 28-ounce can whole peeled San Marzano 
tomatoes, crushed by hand 
4 cups shredded rotisserie chicken 
(skin removed) 
¥2 cup chopped fresh basil, plus more for topping 
2 jarred hot cherry peppers, 
stemmed and chopped 


1. Bring a large pot of salted water to a boil. Add the 
pasta and cook as the label directs. Reserve % cup 
cooking water, then drain. 

2. Meanwhile, heat the olive oil in a large Dutch oven 
or pot over medium-high heat. Add the garlic and 
cook, stirring, until golden, about 30 seconds. Add 
the onion, bell peppers and %4 teaspoon salt. Cook, 
stirring, until softened, about 5 minutes. Add the 
tomatoes and cook until softened, about 7 minutes. 
3. Add the chicken, basil, pasta and the reserved 
cooking water to the tomato sauce. Cook, stirring, 
until warmed through, about 4 minutes. Drizzle 
each serving with olive oil and top with basil and the 
cherry peppers. 


Gide Salads 


SUMMER BEANS WITH BACON 
Boil 1 pound wax beans and/or green beans 
(halved) until tender, 4 minutes; drain, 
then rinse under cold water. Cook 3 slices 
chopped bacon in a skillet over medium 
heat until crisp, 7 minutes. Add 1 chopped 
shallot; cook 2 minutes. Stir in 2 tablespoons 
apple cider vinegar. Toss in the beans, 
chopped parsley, salt and pepper. 


ARUGULA WITH GRILLED PLUMS 
Halve and pit 3 plums; toss with 
¥ tablespoon olive oil and a pinch each 
of cinnamon, salt and pepper. Grill over 
medium-high heat until charred, 5 minutes. 
Cut into wedges and toss with 6 cups 
baby arugula, % cup chopped chives, 
2 tablespoons olive oil, ¥ tablespoon 
lemon juice and a pinch each of cinnamon, 
salt and pepper. 


SPICY CILANTRO-SCALLION SALAD 
Quarter the whites of 4 scallions and soak 
in cold water, 15 minutes; drain. Thinly slice 
the green parts. Whisk 2 tablespoons rice 

vinegar, 1 minced garlic clove, 1 teaspoon 
each sesame oil, chili oil and kosher salt, 
and ¥% teaspoon sugar in a large bowl. Add 
the scallions, 2 roughly chopped bunches 
cilantro, 1 thinly sliced serrano and 
1 thinly sliced English cucumber; toss. 
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MEATY PASTAS 


PASTA WITH ZUCCHINI 
AND HAM 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


Kosher salt 
10 ounces gemelli or fusilli 
1 zucchini 


3. tablespoons extra-virgin olive oil 

2 cloves garlic, thinly sliced 

Pinch of red pepper flakes 

2 tomatoes, cut into chunks 

Y% pound thinly sliced Black Forest ham, cut into strips 
Freshly ground pepper 

Ys cup crumbled goat or feta cheese 

3. tablespoons chopped fresh parsley 

6 fresh mint leaves, torn 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs. Drain, reserving 1 cup cooking water. 
2. Meanwhile, coarsely grate the zucchini into a colander. Toss 
with % teaspoon salt and let drain 10 minutes. 

3. Heat the olive oil in a large skillet over medium heat. Add the 
garlic, red pepper flakes and %4 teaspoon salt and cook, stirring, 
until the garlic is golden, 3 to 4 minutes. Add the tomatoes and 
cook until softened, 3 to 4 minutes. Squeeze any excess moisture 
from the zucchini, then add to the skillet. 

4. Add the pasta, ham and reserved cooking water to the skillet 
and toss until warmed through, 2 to 3 minutes. Season with 
salt and pepper. Remove from the heat and stir in the cheese, 
parsley and mint. 


4 


74 FOOD NETWORK MAGAZINE @ SUMMER PASTA COOKBOOK 


MAC AND CHEESE 
WITH ANDOUILLE 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces wagon-wheel pasta 

2 _ tablespoons extra-virgin olive oil 

6 ounces andouille sausage, diced 

2 bunches scallions, thinly sliced 

1 bell pepper (red or green), chopped 

1 tablespoon Cajun seasoning 

2 _ tablespoons all-purpose flour 

2 cups whole milk 

8 ounces sharp cheddar cheese, cut into small cubes 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook until al dente, about 1 minute less than the label directs. 
Reserve 1 cup cooking water, then drain. 

2. Meanwhile, combine the olive oil and sausage in a large 
skillet over high heat and cook, stirring, until the sausage starts 
to brown, about 2 minutes. Stir in the scallions and bell pepper 
and cook until the vegetables are soft, about 3 minutes. Add the 
Cajun seasoning and flour and cook, stirring, 2 more minutes. 
Gradually whisk in the milk and continue whisking until the sauce 
is thick and smooth, about 5 minutes. 

3. Add the pasta, cheese and reserved cooking water to the skillet. 
Reduce the heat to medium low and cook, tossing to coat the 
pasta in the sauce and melt the cheese, about 1 minute. 


ACTIVE: 50 min | TOTAL: 50 min | SERVES: 6 


Kosher salt 

3. stale hamburger buns 

2 tablespoons extra-virgin olive oil 

¥% cup whole milk 

1 pound ground beef 

¥% cup finely chopped onion 

Y cup finely chopped dill pickle, 
plus pickle slices for serving 

Y cup ketchup 

1 tablespoon yellow mustard 

1 tablespoon Worcestershire sauce 

Freshly ground pepper 

3. ounces sharp white cheddar cheese 
(half cut into 24 small cubes, 
half shredded) 

12 ounces spaghetti 

4 cloves garlic, sliced 

2 tablespoons tomato paste 

Thinly sliced romaine lettuce and 
diced tomato, for topping 


Preheat the oven to 350°. Bring a large 
pot of salted water to a boil for the pasta. 
In a food processor, pulse 2 buns into 
coarse crumbs. Heat 1 tablespoon olive 
oil in a large nonstick skillet over medium 
heat. Add the crumbs and toast 3 minutes. 
Transfer to a bowl. Wipe out the skillet. 

Tear up the remaining bun; soak in the 
milk in a large bowl, 5 minutes. Drain, 
squeezing the excess milk from the bread. 
Combine the soaked bread, half of the 
toasted crumbs, the ground beef, onion, 
pickle, 2 tablespoons ketchup, the mustard, 
Worcestershire sauce, ¥2 teaspoon salt, and 
pepper to taste in the bowl; mix by hand. 

Divide the meat mixture into 24 pieces. 
Press a cheese cube into the center of each 
and form meatballs, enclosing the cheese. 

Heat the remaining 1 tablespoon olive 
oil in the reserved skillet over medium heat. 
Add the meatballs and cook until browned, 
about 2 minutes per side. Transfer the 
meatballs to a baking sheet and bake until 
just cooked through, about 5 minutes. 
Reserve the skillet. 

Add the pasta to the boiling water 
and cook as the label directs. Meanwhile, 
add the garlic to the reserved skillet; cook 
over medium heat until golden, about 
30 seconds. Add the tomato paste and 
remaining 2 tablespoons ketchup; cook 
1 minute, then stir in 1 cup pasta cooking 
water until smooth. Simmer until slightly 
thickened, about 3 minutes. Drain the 
pasta, add to the skillet and toss to coat. 
Top each serving with the remaining 
toasted breadcrumbs, the meatballs, 
shredded cheese, lettuce and tomato. 
Serve with pickle slices on the side. 


G HOMEMADE ORECCHIETTE 
WITH HAM AND LEEKS 


ACTIVE: Thr 15 min | TOTAL: 1 hr 45 min | SERVES: 4 to 6 


%, cup fine semolina flour 

1 scant cup all-purpose flour, plus more for dusting 

¥%, cup cold water 

Kosher salt 

2 tablespoons unsalted butter 

2 tablespoons extra-virgin olive oil 

2 leeks (white and light green parts only), halved lengthwise, 
sliced and rinsed well 

1 cup diced ham 

2 cloves garlic, finely chopped 

1 tablespoon chopped fresh thyme 

1 cup peas (thawed if frozen) 

¥ cup low-sodium chicken broth 

Y cup heavy cream 

Juice of % lemon 

Freshly ground pepper 

Y2 cup grated parmesan cheese (about 1 ounce) 


1. Make the dough: Whisk the semolina and all-purpose flours 

in a large bowl. Mound on a work surface and make a well in 

the center (fig. A). Pour % cup cold water into the well. Using a 
fork and working your way around the well, gradually mix the 
flour into the water (fig. B). Continue mixing until the dough is 
crumbly. If the dough is too dry to come together, add up to 

Ys, cup more water, a little at a time. 

2. Knead the dough until smooth and elastic, about 6 minutes 
(fig. C). Wrap in plastic wrap and let rest at room temperature, 
30 minutes. (The dough can be made a day ahead and 
refrigerated; bring it to room temperature before rolling.) 

3. Divide the dough into 4 pieces. Working with 1 piece at a time 
(and keeping the other pieces wrapped), roll the dough on the 
counter with your hands into a %-inch-thick log (fig. D). With a 
knife or bench scraper, cut the log into %2-inch pieces; roll each 
piece into a small ball. With floured hands, press your thumb into 
a dough ball and drag it toward you to form a bowl shape (fig. E); 
put the dough on the tip of your index finger and turn it inside out 
(fig. F). Repeat to form the remaining orecchiette; transfer to a 
floured baking sheet as you go. 

4. Bring a large pot of salted water to a boil. Meanwhile, melt 
the butter with the olive oil in a large skillet over medium heat. 
Add the leeks and cook, stirring occasionally, until softened but 
not browned, 7 to 8 minutes. Add the ham and cook until heated 
through, about 3 minutes. Stir in the garlic and thyme and cook 

1 minute. Add the peas and chicken broth and bring to a simmer. 
Stir in the heavy cream and lemon juice and season with salt and 
pepper. Simmer until the peas are tender, about 5 minutes for 
frozen, 10 minutes for fresh. 

5. Transfer the orecchiette to a colander and shake over the 
baking sheet to remove the excess flour. Add the orecchiette 

to the boiling water and cook until al dente, about 8 minutes. 
Remove with a strainer or slotted spoon and add directly to the 
skillet with the ham and peas. Toss, adding spoonfuls of the 
pasta cooking water to loosen, if necessary. Remove from the 
heat and stir in the cheese. 


MEATY PASTAS 


CAMPANELLE WITH SALAMI 
AND TOMATOES 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


1% pounds assorted heirloom tomatoes (3 to 4), 
cored and chopped 

3. tablespoons extra-virgin olive oil 

1 tablespoon red wine vinegar 

Kosher salt and freshly ground pepper 

12 ounces campanelle or penne 

2 ounces deli-sliced salami, chopped 

4 ounces smoked mozzarella cheese, diced 

¥2 cup fresh basil, torn 

2 tablespoons chopped fresh parsley 


1. Toss the tomatoes in a large bowl with 2 tablespoons 

olive oil, the vinegar and a large pinch each of salt and pepper. 
Set aside to marinate. 

2. Meanwhile, bring a large pot of salted water to a boil. Add the 
pasta and cook as the label directs. Reserve ¥% cup cooking water, 
then drain. Add the warm pasta to the tomatoes along with the 
salami and %4 cup of the reserved cooking water; stir to combine. 
3. Add the remaining 1 tablespoon olive oil, the mozzarella, basil 
and parsley to the pasta; toss until combined and slightly saucy. 
Add the remaining reserved cooking water as needed to loosen, 
1 tablespoon at a time. Season with salt and pepper. 
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THAI PORK AND NOODLES 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


1 pound thin boneless pork chops, fat trimmed 

8 ounces flat rice noodles 

1 cup fresh cilantro (leaves and tender stems) 

Finely grated zest and juice of 1lime 

slices peeled fresh ginger 

cloves garlic, smashed 

red jalapefio peppers, seeded and roughly chopped 
shallots, roughly chopped 

tablespoons fish sauce 

tablespoons packed light brown sugar 

Y_ cup peanut oil 

Y, pound green beans, split lengthwise and cut into pieces 


1. Freeze the pork about 10 minutes to make it easier to slice. 
Soak the noodles in very hot water until just tender, 10 minutes; 
drain. Snip the noodles with scissors into shorter lengths. Cut the 
frozen pork crosswise into %-inch-wide strips. 

2. Meanwhile, combine the cilantro, lime zest and juice, 

ginger, garlic, jalapefios, shallots, fish sauce, brown sugar and 

1 tablespoon water in a food processor. Puree until smooth, 
scraping down the processor as needed. 

3. Heat 3 tablespoons peanut oil in a large skillet over high heat. 
Add half the cilantro puree and stir-fry 1 minute. Add the pork 
and stir-fry until no longer pink, 2 to 3 minutes. Transfer the pork 
with a slotted spoon to a plate. 

4. Add the remaining 1 tablespoon peanut oil to the skillet; 

add the green beans and stir-fry until tender, 4 to 5 minutes. Add 
the noodles, pork and 2 tablespoons of the remaining cilantro 
puree. Cook, tossing with tongs, until heated through, 

about 2 minutes. Stir in the remaining cilantro puree to taste. 
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RIGATONI WITH BACON 
AND LEEKS 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces mezzi rigatoni or other short pasta 

4 _ slices bacon, cut into %-inch pieces 

1 bunch leeks (white and light green parts only), 
halved lengthwise, thinly sliced and rinsed well 

Freshly ground pepper 

% cup heavy cream 

Ys cup grated parmesan cheese, plus more for topping 

Chopped fresh parsley, for topping 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs. Reserve 1 cup cooking water; then drain. 
2. Meanwhile, cook the bacon ina large skillet over medium heat, 
stirring occasionally, until crisp, about 8 minutes. Remove with 

a slotted spoon and drain on paper towels; pour off all but 

1 tablespoon of the drippings from the skillet. 

3. Add the leeks to the drippings in the skillet. Season with 

¥% teaspoon each salt and pepper and cook, stirring occasionally, 
until soft, about 3 minutes. Add the heavy cream and cook until it 
begins to thicken, about 2 minutes. 

4. Add the pasta to the skillet along with the cheese, half of the 
bacon and ¥% teaspoon pepper; toss to coat, adding enough of 
the reserved cooking water to loosen. To serve, top with the 
remaining bacon, more cheese and chopped parsley. 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 

12 ounces orecchiette 

2 tablespoons extra-virgin olive oil, 
plus more for drizzling 

8 ounces fresh chorizo or other 
spicy sausage, casings removed 

2 _ spring onions (white and light green 
parts only), thinly sliced, 
plus more for topping 

2 cloves garlic, thinly sliced 

8 ounces cremini mushrooms, sliced 


Freshly ground pepper 
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cups cherry tomatoes, halved 
cup low-sodium chicken broth 
cup grated pecorino or parmesan 
cheese, plus more for serving 


Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 
Reserve 1 cup cooking water, then drain. 

Meanwhile, heat the olive oil in a large skillet over medium heat. Add the sausage 
and cook, breaking it up with a wooden spoon, until it begins to brown, about 3 minutes. 
Add the spring onions and cook until softened, about 3 more minutes. Add the garlic, 
mushrooms, ¥2 teaspoon salt, and pepper to taste; cook, stirring occasionally, until 
the mushrooms start to brown, about 3 minutes. Add the tomatoes and cook until 
they soften slightly, about 3 more minutes. 

Add the chicken broth to the skillet and cook, stirring, 1 minute. Stir in the pasta and 
cheese, adding enough of the reserved cooking water to loosen. Season with salt and pepper. 
Divide among bowls, drizzle with olive oil and top with more cheese and spring onions. 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


Kosher salt 

12 ounces penne 

8 ounces ground beef chuck 

%, cup grated parmesan cheese 
(about 1% ounces) 

Y, cup breadcrumbs 

1 large egg, lightly beaten 

3%, cup chopped fresh basil 

3. cloves garlic (1 minced, 2 sliced) 

2% pounds beefsteak tomatoes, halved 

2. tablespoons extra-virgin olive oil 

Y cup vodka 

Y cup heavy cream 


Freshly ground pepper 


Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 
Reserve % cup cooking water, then drain. 

Meanwhile, mix the beef, % cup cheese, the breadcrumbs, egg, % cup basil, the 
minced garlic and % teaspoon salt in a large bowl with your hands until just combined. 
Form into %4-inch meatballs (about 20). Grate the tomatoes into a medium bowl; 
discard the skins. 

Heat a large nonstick skillet over medium heat. Add the olive oil, then the meatballs. 
Cook, turning, until browned on all sides, 2 to 3 minutes. Add the sliced garlic and cook 
until just golden, about 1 minute. Gradually add the vodka, then the grated tomatoes and 
heavy cream. Bring to a simmer and cook until the sauce thickens and the meatballs are 
cooked through, 8 to 10 minutes. Season with % teaspoon salt and a few grinds of pepper. 

Add the pasta and the remaining % cup basil to the skillet; toss, adding the reserved 
cooking water as needed to loosen. Remove from the heat and add the remaining 
Y cup cheese; toss. 


SKILLET CHICKEN AND RAVIOLI 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

1 9-ounce package small cheese ravioli 

2. tablespoons extra-virgin olive oil, plus more for drizzling 
1% pounds skinless, boneless chicken breasts, cut into chunks 
Freshly ground pepper 

8 ounces white mushrooms, halved 

1 cup halved cherry tomatoes 

2 cloves garlic, thinly sliced 

2 _ tablespoons red wine vinegar 

Ys cup low-sodium chicken broth 

2 tablespoons grated parmesan cheese 

Y, cup chopped fresh parsley, basil or a combination 


1. Bring a large pot of salted water to a boil. Add the ravioli and 
cook as the label directs; drain, then drizzle with olive oil and toss. 
2. Meanwhile, season the chicken with salt and pepper. Heat 
1 tablespoon olive oil in a large nonstick skillet over medium- 


RAME N WITH BEEF high heat. Add the chicken; cook, undisturbed, until beginning 
: to brown, about 2 minutes. Continue to cook, stirring, 1 more 
AN D BA BY BO K eS H OY : minute. Transfer to a plate. 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


3. Heat the remaining 1 tablespoon olive oil in the skillet. Add 
the mushrooms and cook, undisturbed, until browned in spots, 
about 2 minutes. Season with salt and continue to cook, stirring, 
until softened, about 3 more minutes. Stir in the tomatoes, garlic 
and vinegar and cook until the tomatoes begin to soften, 

about 2 minutes. Return the chicken to the skillet, then add the 
ravioli, chicken broth and cheese; bring to a simmer and cook, 
stirring occasionally, until the chicken is cooked through, 

about 4 minutes. Top with the parsley. 


pound lean ground beef 
tablespoon hoisin sauce 
tablespoon soy sauce 
tablespoons chopped scallions 
tablespoons chopped peeled fresh ginger 
cloves garlic, chopped 
Kosher salt and freshly ground pepper 
2 _ tablespoons vegetable oil 
1% cups sliced shiitake mushroom caps (about 6 ounces) 
4 heads baby bok choy, quartered lengthwise 
4  3-ounce packages instant ramen noodles 
(preferably spicy-flavored), 1 flavor packet reserved 
1 Fresno chile pepper, seeded and thinly sliced lengthwise 


WNN = 


1. Combine the beef, hoisin sauce, soy sauce, scallions, half each 
of the ginger and garlic and % teaspoon each salt and pepper 

in a bowl. Heat 1 tablespoon vegetable oil in a large skillet over 
high heat. Add the beef mixture and cook, breaking up the meat, 
until browned, 5 minutes. 

2. Add the mushrooms to the skillet and cook, stirring, until 
wilted, 1 to 2 minutes. Transfer the mixture to a bowl. Wipe out 
the skillet, then heat the remaining 1 tablespoon vegetable oil 
over medium-high heat. Add the remaining ginger and garlic and 
cook until golden brown and crisp, 2 to 3 minutes; set aside. 

3. Bring 4 cups water to a boil in a large pot over high heat. Add 
the bok choy and ramen noodles along with the reserved ramen 
flavor packet. Cover and cook, stirring halfway through, until the 
boy choy is wilted and the noodles are tender, about 4 minutes. 
Add the beef-mushroom mixture to the pot and toss to combine. 
Top each serving with the ginger-garlic mixture and the chile. 
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PASTA PAELLA WITH CLAMS 


ACTIVE: 25 min | TOTAL: 35 min I SERVES: 4 


2. tablespoons extra-virgin olive oil 

6 — ounces dried chorizo, thinly sliced 

12 ounces fideo pasta or broken angel-hair pasta 
Kosher salt and freshly ground pepper 

1% teaspoons paprika 

2 cloves garlic, minced 

4 ounces green beans, trimmed and halved 

Ys cup pitted green olives, halved 

16 littleneck clams (1% to 2 pounds), scrubbed 

1 jarred piquillo pepper, diced (about 2 tablespoons) 
Y% cup chopped fresh parsley 

Lemon wedges, for serving 


1. Heat the olive oil in a large skillet over medium-high heat. 
Add the chorizo and cook, stirring occasionally, until golden and 
crisp, about 3 minutes. Remove to a plate using a slotted spoon. 
Add the pasta to the skillet and season with % teaspoon salt and 
a few grinds of pepper. Cook, stirring constantly, until toasted, 
about 3 minutes. 

2. Add the paprika and garlic to the skillet. Cook, stirring, 

1 minute. Add 2 cups water, the green beans, olives and chorizo; 
nestle the clams in the skillet. Cover and cook until the pasta 

is tender and the clams open, 8 to 10 minutes. (Discard any 
unopened clams.) Stir in the piquillo pepper and parsley. Serve 
with lemon wedges. 
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RIGATONI WITH SPICY SHRIMP 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces rigatoni 

1 tablespoon extra-virgin olive oil 

1 pound large shrimp, peeled and deveined 

¥2 teaspoon red pepper flakes 

1 medium shallot or #2 small red onion, minced 
Y4 cup white wine or low-sodium chicken broth 
1 15-ounce can no-salt-added diced tomatoes 
¥2 cup torn fresh basil 

2 tablespoons heavy cream 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs. Reserve 1 cup cooking water, then drain. 
2. Meanwhile, heat the olive oil in a large nonstick skillet over 
medium-high heat. Add the shrimp in a single layer and season 
with % teaspoon red pepper flakes and a pinch of salt. Cook 
until just pink, about 2 minutes, then flip and cook until no longer 
translucent, 1 to 2 more minutes. Transfer to a plate. 

3. Add the shallot to the skillet and cook, stirring with a wooden 
spoon, until translucent, about 2 minutes. Add the wine and 
cook, scraping up any browned bits, until slightly reduced, about 
1 minute. Add the tomatoes, half of the basil, the remaining 

Y teaspoon red pepper flakes and % teaspoon salt; cook until 
slightly thickened, about 5 minutes. Stir in the heavy cream 

and cook 1 more minute. 

4. Return the shrimp and any collected juices to the skillet. Stir 

in the pasta; add enough of the reserved cooking water to loosen 
the sauce. Season with salt. Top with the remaining basil. 


SEAFOOD PASTAS 


PAPPARDELLE WITH LOBSTER AND CORN ACTIVE: Thr | TOTAL: 1 hr 25 min | SERVES: 6 


3 _ live lobsters (1% pounds each) 

3. ears of corn 

3 tablespoons unsalted butter 

2 tablespoons extra-virgin olive oil 

Y cup dry white wine 

1 stalk celery, halved crosswise, plus 
3 tablespoons chopped celery leaves 

2 — shallots (1 whole, 1 diced) 

2 _ sprigs fresh parsley, plus ¥% cup 
chopped leaves 

2 tablespoons tomato paste 

Y teaspoon sweet paprika 

¥% cup heavy cream 

Kosher salt 

1 pound pappardelle 

¥Y; cup chopped fresh chervil or chives 


1. Fill a large pot with 2 inches of water; bring to a boil. Add the lobsters, cover and cook 
over medium heat until the shells turn bright red, 8 to 10 minutes. Remove with tongs 
and rinse under cold water to cool slightly. Meanwhile, cut the kernels off the corn; 
reserve the cobs. 

2. Crack the lobster shells with a lobster cracker and remove the meat. Chop the lobster 
meat into 1-inch pieces and place in a bowl; cover and refrigerate until ready to use. 

3. Rinse the lobster bodies to remove any green matter and roe. Heat 

2 tablespoons butter and the olive oil in a large pot over medium-high heat. Add the 
lobster bodies and cook, turning, until the butter starts to brown, about 3 minutes. Add 
the wine, bring to a boil and cook until reduced by half, about 2 minutes. Add the corn 
cobs, celery stalk, whole shallot, parsley sprigs and 6 cups water; bring to a boil, then 
lower the heat and simmer until the liquid is reduced by one-third, about 30 minutes. 
Strain the stock into a large liquid measuring cup. 

4. Heat the remaining 1 tablespoon butter in a saucepan over medium heat. Add the 
diced shallot and cook until softened, about 2 minutes. Add the tomato paste and 
paprika; cook, stirring, until darkened, about 1 minute. Stir in the heavy cream and 
prepared stock; simmer until reduced by one-third, about 20 minutes. Add the corn 
kernels and simmer 5 minutes. 

5. Bring a large pot of salted water to a boil. Add the pappardelle and cook as the 
label directs. Drain, then return to the pot. Add the corn sauce and the reserved 
lobster meat and cook over medium heat, stirring, until heated through, about 
1 minute. Stir in the celery leaves, chopped parsley and most of the chervil. 
Divide among plates and top with the remaining chervil. 


SPAGHETTI WITH CORN AND CLAMS 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 

12 ounces spaghetti 

3. tablespoons extra-virgin olive oil, 
plus more for drizzling 

4 cloves garlic, thinly sliced 

20 littleneck clams (about 2 pounds), 
scrubbed 

3%, cup dry white wine 

2 ears of corn, kernels removed, 
cobs reserved 

Y, to % teaspoon red pepper flakes 

3 tablespoons unsalted butter 

Grated zest of 1 lemon 

Y% cup chopped fresh parsley 

Freshly ground pepper 


1. Bring a large pot of salted water to a 
boil. Add the pasta and cook as the label 
directs. Reserve 1 cup cooking water, 
then drain. 

2. Meanwhile, heat the olive oil in a large 
pot or Dutch oven over medium heat. 
Add the garlic and cook, stirring, until 
golden, about 3 minutes. Add the clams, 
wine, corn kernels and cobs, red pepper 
flakes and % teaspoon salt. Cover, 
increase the heat to high and cook until 
the clams open, 7 minutes. Discard the 
corn cobs and any unopened clams. 

3. Add the butter, lemon zest and 

pasta to the pot with the clams; toss 

to coat, about 1 minute. Add some 

of the reserved cooking water to loosen 
the sauce if the pasta seems dry. Stir 

in the parsley and season with salt and 
pepper. Drizzle with olive oil. 
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LEMON ORZO 
WITH SCALLOPS 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 
1 cup orzo 
5 _ tablespoons unsalted butter 
Grated zest and juice of 1 lemon 
Freshly ground pepper 
1 pound medium sea scallops, 
“foot” muscles removed 
2 tablespoons extra-virgin olive oil 
2 cloves garlic, minced 
¥2 cup dry white wine 
1 to 2 tablespoons capers, drained 
2 tablespoons chopped fresh parsley 
2 cups baby arugula 
1 cup cherry tomatoes, halved 
or quartered if large 


1. Bring a medium saucepan of salted water toa 
boil. Add the orzo and cook as the label directs. 
Reserve %4 cup cooking water, then drain. Transfer 
the orzo to a large bowl and add 2 tablespoons 
butter, the lemon zest, half of the lemon juice and 
2 tablespoons of the reserved cooking water. Season 
with salt and pepper; toss, adding more cooking 
water as needed to loosen. Cover to keep warm. 

2. Pat the scallops dry and season with salt and 
pepper. Heat the olive oil in a large nonstick skillet 
over medium-high heat. Add the scallops and cook 
until browned on the bottom, about 3 minutes. 

Flip and cook until just cooked through, 1 to 2 more 
minutes. Transfer to a plate; cover to keep warm. 
3. Add the garlic to the skillet. Cook, stirring, until 
golden, about 10 seconds. Add the wine, % cup 
water and the remaining lemon juice. Cook until 
reduced by half, about 3 minutes. Add the capers 
and the remaining 3 tablespoons butter; swirl 

to melt. Stir in the parsley. 

4. Add the arugula and tomatoes to the orzo; toss. 
Serve with the scallops and pan sauce. 


SEAFOOD PASTAS 


PINEAPPLE-JICAMA 
WATERCRESS SALAD 
Whisk the juice of 2 limes, 2 tablespoons 
each olive oil, chopped cilantro and minced 
shallot, 1 teaspoon each hot sauce and 
honey and % teaspoon each ground cumin 
and kosher salt in a large bowl. Add 
1 bunch chopped watercress, 2 cups cubed 
pineapple, 1 small jicama (peeled and cut 
into matchsticks) and 1 thinly sliced red 
jalapefio. Season with salt and toss. 


Puree 1 garlic clove, the juice of 1 lemon, 
1 unpasteurized raw egg, %2 teaspoon 
Worcestershire sauce and 2 well-rinsed 
anchovies. With the machine running, slowly 
add % cup olive oil. Toss with 1 head torn 
romaine lettuce; season with salt and pepper. 
Top with shaved parmesan and croutons. 


ASIAN CUCUMBER SALAD 
Whisk 3 tablespoons rice vinegar, 
1 tablespoon sesame oil, 72 teaspoon sugar 
and % teaspoon kosher salt in a 
large bowl. Add 1 pound sliced 
Persian cucumbers, % cup chopped 
cilantro, 2 thinly sliced scallions, % minced 
red jalapefio, 2 tablespoons chopped 
pickled ginger and 1 tablespoon sesame 
seeds; toss. Top with more cilantro. 
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SHRIMP PAD THAI 


ACTIVE: 45 min | TOTAL: 50 min | SERVES: 4 


8 ounces flat rice noodles 
Y% cup fish sauce 
Y4 cup raw or turbinado sugar 
1 to 2 tablespoons hot Asian chili sauce 
(sambal oelek or Sriracha) 
2 tablespoons fresh lime juice, plus lime wedges for garnish 
Y% cup vegetable oil 
1 pound large shrimp, butterflied with the shells on 
4 _ large cloves garlic, chopped 
1 12-ounce package extra-firm tofu, cut into %2-inch cubes 
6 radishes, cut into thin strips 
4 — scallions, halved lengthwise and cut into 1-inch pieces 
Y2 cup salted roasted peanuts, roughly chopped 
2 cups bean sprouts 
2 jalapefio peppers (red and green), 
seeded and thinly sliced into strips 


1. Soak the noodles in a bowl of warm water until soft enough to 
separate, about 10 minutes. Mix the fish sauce, sugar, chili sauce 
and lime juice in a separate bowl. When the noodles are soft, 
drain and return to the bowl. Put the bowls and other ingredients 
next to the stove (this dish cooks quickly). 

2. Heat a wok or large skillet over high heat until very hot. Add 
the vegetable oil, then add the shrimp and stir-fry until pink, about 
2 minutes. Transfer the shrimp to a bowl using a slotted spoon; 
leave the oil in the pan. Add the garlic and tofu to the pan; stir-fry 
until just golden. Add the noodles and % cup fish sauce mixture; 
stir-fry until the noodles absorb the sauce, about 3 minutes. Add 
up to % cup water if the noodles seem dry. 

3. Add the radishes, scallions and %4 cup peanuts; toss. Stir in 

the remaining fish sauce mixture. Taste and adjust the seasoning 
(you can add more water, lime juice or fish sauce). 

4. Return the shrimp to the pan and heat through, about 2 minutes. 
Transfer the mixture to a platter; top with the bean sprouts, 
jalapefios and remaining % cup peanuts. Serve with lime wedges. 


88 FOOD NETWORK MAGAZINE @ SUMMER PASTA COOKBOOK 


SPAGHETTI WITH MUSSELS 
AND BACON 


ACTIVE: 40 min I TOTAL: 40 min | SERVES: 4 


Kosher salt 

2 tablespoons unsalted butter 

4 — slices bacon, diced 

2 _ shallots, chopped 

1 cup dry white wine 

Y, teaspoon red pepper flakes 

1 28-ounce can whole San Marzano tomatoes 
12 ounces spaghetti or bucatini 

Y cup fresh parsley 

1 large clove garlic, smashed 

2 pounds mussels, scrubbed and debearded 


1. Bring a large pot of salted water to a boil. Meanwhile, heat the 
butter in a Dutch oven or deep skillet over medium-high heat. 
Add the bacon and shallots and cook until the bacon starts to 
brown, about 5 minutes. Add the wine and red pepper flakes, 
increase the heat to high and cook until slightly reduced, about 
2 minutes. Add the tomatoes, crushing them with your hands, 
and cook until reduced by half, about 10 minutes. 

2. Meanwhile, add the pasta to the boiling water and cook as 
the label directs; drain. Pile the parsley, garlic and 1 teaspoon salt 
on a cutting board; mince and mash them together with the flat 
side of a knife. 

3. Add the mussels to the tomato sauce and stir to coat, then 
cover. As the mussels open (2 to 6 minutes), use tongs to transfer 
them to a bowl; discard any that do not open. Add the pasta to 
the sauce and toss until heated through, about 1 minute. Add the 
parsley-garlic mixture and toss. Divide the pasta among bowls 
and top with the mussels. 


ANGEL-HAIR PASTA WITH SHRIMP AND GREENS 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs, 
8 ounces angel-hair pasta adding the greens to the water. Drain the pasta and greens and rinse under cold water; 
8 cups chopped escarole, transfer to a large bowl. 
kale and/or Swiss chard 2. Combine the shrimp, red pepper flakes, ¥%2 teaspoon salt and a few grinds of pepper 
1 pound medium shrimp, in amedium bowl. Heat the olive oil in a large skillet over medium-high heat. Add the 
peeled and deveined garlic and cook until golden, about 1 minute. Add the shrimp and cook until pink, about 
¥ teaspoon red pepper flakes 3 minutes per side. Add the tomatoes and cook, stirring often, until slightly softened, 
Freshly ground pepper about 2 minutes. 
3. tablespoons extra-virgin olive oil 3. Add the pasta to the shrimp mixture along with the basil and lemon zest and juice. 
4 cloves garlic, chopped Toss to combine. 


1 pint cherry tomatoes, halved 
Y% cup fresh basil, chopped 
Grated zest and juice of % lemon 


SPAGHETTI MARINARA WITH SCALLOPS ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces multigrain spaghetti 

1 tablespoon extra-virgin olive oil, 
plus more for drizzling 

3. cloves garlic, thinly sliced 

Y to ¥2 teaspoon red pepper flakes, 
plus more to taste 

1 28-ounce can whole San Marzano 
tomatoes, crushed by hand 

11-inch piece parmesan cheese rind 

1 cup fresh basil, sliced, plus more 
for topping 

3% pound bay scallops 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the 

label directs; drain. 

2. Meanwhile, heat the olive oil in a saucepan over medium heat. Add the garlic and 
red pepper flakes and cook, stirring, until the garlic softens, about 1 minute. Add the 
tomatoes, parmesan rind, % cup water and half of the basil. Bring the sauce to a boil, 
then stir and reduce the heat to medium low; simmer 15 minutes. Season with salt. 

3. Increase the heat under the sauce to medium high, add the scallops and cook, 
stirring occasionally, until opaque, about 5 minutes. Discard the parmesan rind, add the 
remaining basil to the sauce and season with salt and more red pepper flakes. 

4. Add the pasta to the sauce; toss. Divide among bowls, drizzle with olive oil and top 
with more basil. 


SEAFOOD PASTAS 


GRILLED SHRIMP AND 
RICE NOODLES 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


14 ounces flat rice noodles 

¥ cup fresh lime juice 

¥s cup fish sauce 

¥2 cup packed light brown sugar 

2 cloves garlic, finely chopped 

1 to 2 teaspoons Sriracha 

1. pound medium-large shrimp, peeled and deveined 
1 bunch asparagus, trimmed 

5 ounces shiitake mushrooms, trimmed 
1 carrot, shredded 

¥ cup fresh cilantro 


1. Bring a large pot of water to a boil. Add the noodles and cook 
as the label directs; drain and rinse under cool water. Return 

to the pot. 

2. Meanwhile, whisk the lime juice, fish sauce, brown sugar, 
garlic, Sriracha and % cup water in a medium bowl. Transfer 

Ys cup of the marinade to another bowl and toss with the 
shrimp. Toss another % cup marinade with the asparagus and 
mushrooms in a third bowl. Let the shrimp and vegetables 


FETTUCCI N E WITH SALMON : marinate 10 minutes at room temperature. Add the remaining 
AN D SNAP PEAS : marinade to the noodles; toss. 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 3. Heat a grill or grill pan to medium high. Grill the shrimp, 

: asparagus and mushrooms until the shrimp is just cooked through 
Kosher salt : and the asparagus is slightly tender, 2 to 3 minutes per side. 
12 ounces fettuccine : Halve the mushrooms and cut the asparagus into large pieces. 
8 ounces sugar snap peas, strings removed, cut into thirds : 4. Divide the noodles among bowls. Top with the shrimp, 
4 tablespoons unsalted butter : asparagus, mushrooms, carrot and cilantro. 


1 shallot, thinly sliced 

12 ounces skinless wild salmon fillet, cut into 2-inch pieces 

Freshly ground pepper 

Y, cup chopped mixed fresh herbs (such as dill, parsley 
and chives) 

Juice of % lemon 


1. Bring a large pot of salted water to a boil. Add the pasta and cook 
as the label directs, adding the snap peas during the last 2 minutes 
of cooking. Reserve 1 cup cooking water, then drain. 

2. Meanwhile, heat 2 tablespoons butter in a large skillet over 
medium-high heat. Add the shallot and cook, stirring, until 
slightly softened, about 2 minutes. Add the salmon; season with 
¥% teaspoon salt and a few grinds of pepper. Cook, turning once, 
until the salmon is just cooked through, about 3 minutes. Transfer 
to a plate. 

3. Add the pasta and snap peas to the skillet along with % cup 

of the reserved cooking water, the remaining 2 tablespoons 
butter, the herbs and lemon juice. Cook, tossing and adding more 
of the reserved cooking water if necessary, until the pasta is 
coated, about 1 more minute. Season with salt and pepper. Divide 
the pasta among bowls and top with the salmon. 
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SPICY SPAGHETTI WITH TILAPIA 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


¥% pound tilapia fillets, cut into small chunks 

2. tablespoons extra-virgin olive oil 

3. cloves garlic, chopped 

¥ to %4 teaspoon red pepper flakes 

¥% cup dry white wine 

1 28-ounce can San Marzano tomatoes, crushed by hand 
Y2 cup chopped fresh basil, plus more for topping 

Kosher salt 

10 ounces multigrain spaghetti 

2 tablespoons chopped fresh parsley 


1. Toss the tilapia, 1 tablespoon olive oil, 1 teaspoon garlic and 

Ys teaspoon red pepper flakes in a bowl. Cover and refrigerate. 

2. Meanwhile, heat the remaining 1 tablespoon olive oil in a 

large skillet over medium heat. Add the remaining garlic and 

Ys to ¥2 teaspoon red pepper flakes and cook, stirring, until 

the garlic starts to soften, about 30 seconds. Add the wine and 
simmer until reduced by half, 3 minutes. Add the tomatoes, 

half of the basil and % cup water. Bring to a boil and cook, stirring 
occasionally, until the sauce is thickened, about 12 minutes. 

3. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs. 

4. When the pasta is almost done, add the tilapia to the skillet 
with the tomato sauce and simmer, stirring gently, until just cooked 
through, about 3 minutes. Drain the pasta and add to the sauce 
along with the parsley and the remaining basil; season with salt and 
toss. Top with more basil. 
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SPAGHETTI WITH SHRIMP 
AND BEANS 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


Kosher salt 

8 ounces whole-wheat spaghetti 

Y, cup extra-virgin olive oil 

1 shallot, chopped 

1 14-ounce can white beans, drained and rinsed 
3. jarred cherry peppers or pepperoncini, roughly chopped 
2 cloves garlic, chopped 

Ys to ¥2 teaspoon red pepper flakes 

¥%, pound medium shrimp, peeled and deveined 
¥2 cup dry white wine 

Grated zest and juice of % lemon 

¥2 cup fresh parsley, roughly chopped 

Freshly ground pepper 


1. Bring a large pot of salted water to a boil. Add the pasta 

and cook as the label directs. Reserve *4 cup cooking water, 
then drain. 

2. Meanwhile, heat the olive oil in a large skillet over 

high heat. Add the shallot and cook, stirring occasionally, 

until slightly softened, about 2 minutes. Add the beans, 

cherry peppers, garlic, red pepper flakes and %4 teaspoon salt; 
cook, stirring occasionally, until the garlic starts browning, 

2 to 3 minutes. Add the shrimp and cook, stirring occasionally, 
until opaque, about 3 minutes. Add the wine and cook until 
slightly reduced, about 2 minutes. 

3. Add the pasta and lemon zest and juice to the skillet and toss 
to coat. Gradually add the reserved cooking water as needed 

to loosen. Add the parsley, season with salt and pepper and toss. 


BUCATINI WITH MUSSELS ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


Kosher salt 1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 
12 ounces bucatini or spaghetti Reserve % cup cooking water, then drain. 
12-inch piece baguette, diced 2. Meanwhile, pulse the bread, garlic and parsley in a food processor to form moist 
(about % cup) green crumbs. Set aside. 
1 clove garlic, smashed 3. Melt the butter in a wide pot over medium heat. Add the prosciutto and shallots and 
1 cup fresh parsley cook until the shallots are tender and beginning to brown, about 6 minutes. Add half 
3. tablespoons unsalted butter of the breadcrumbs and cook, stirring, 2 minutes. Add the wine and reserved cooking 
2. ounces thick-cut prosciutto, water and cook, uncovered, until the liquid is almost completely reduced, about 
cut into 1-inch matchsticks 2 minutes. Season with pepper. 
3 _ shallots, thinly sliced 4. Add the mussels to the pot, cover and cook, shaking the pot occasionally, until the mussels 
¥% cup dry white wine open, about 6 minutes (discard any that do not open). Add the pasta and heat through, 
Freshly ground pepper tossing to coat. Divide among bowls and top with the remaining breadcrumbs. 


2 pounds mussels, scrubbed 
and debearded 


Kosher salt 

1 pound bucatini 

3. tablespoons extra-virgin olive oil 

6 cloves garlic, sliced 

1 28-ounce can whole tomatoes, 
crushed by hand 

¥ teaspoon red pepper flakes 

¥% cup chopped fresh basil 

1% pounds medium shrimp, 


peeled and deveined 
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BUCATINI AND SHRIMP FRA DIAVOLO ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 
Reserve 1 cup cooking water, then drain. 

2. Meanwhile, heat 2 tablespoons olive oil in a large skillet over medium heat. Add the 
garlic and cook until golden, 3 to 5 minutes. Add the tomatoes, 1 cup water and the 

red pepper flakes; season with salt. Simmer 15 minutes. Stir in all but 1 tablespoon basil. 
3. In another large skillet, heat the remaining 1 tablespoon olive oil over medium heat. 
Add the shrimp and cook, stirring occasionally, until just cooked through, about 3 minutes; 
transfer to a bowl. 

4. Add the pasta to the tomato sauce and toss, adding the reserved cooking water as 
needed to loosen. Stir in the shrimp and toss. Top with the remaining basil. 


BUCATINI WITH CLAMS 
AND SCALLOPS 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 

12 ounces bucatini or spaghetti 

Y, cup extra-virgin olive oil, plus more for drizzling 

4 cloves garlic, sliced 

Ys to ¥2 teaspoon red pepper flakes 

1 10-ounce can whole shelled baby clams, drained 
(juice reserved) 

8 ounces bay scallops, thawed if frozen 

1 teaspoon finely grated lemon zest, plus the juice 
of 1 lemon 

¥% cup chopped fresh parsley 

Y cup grated parmesan cheese, plus more for topping 

Freshly ground pepper 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs. Reserve ¥2 cup cooking water, then drain. 
2. Meanwhile, heat the olive oil in a large skillet over medium 
heat. Add the garlic, red pepper flakes and % teaspoon salt; cook 
until the garlic is lightly golden, about 2 minutes. Add the clams, 
scallops and lemon zest. Cook, stirring, until the scallops are just 
cooked through, about 2 minutes. 

3. Add the pasta, reserved clam juice, lemon juice, parsley and 
cheese to the skillet. Cook, tossing to coat, 1 minute, adding the 
reserved cooking water as needed to loosen. Season with salt 
and pepper. Drizzle with olive oil and top with more cheese. 


SEAFOOD PASTAS 


SPAGHETTI MARINARA 
WITH TUNA 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces spaghetti 

1% pounds plum tomatoes (6 to 8 tomatoes) 

2% tablespoons extra-virgin olive oil 

3 cloves garlic, thinly sliced 

Ys to ¥2 teaspoon red pepper flakes 

¥ cup dry white wine 

1 5-ounce can light tuna packed in water, drained 
Freshly ground pepper 

¥Y2 cup roughly chopped fresh basil 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs; drain. 

2. Meanwhile, puree the tomatoes in a blender or food processor; 
set aside. Heat the olive oil in a large skillet over medium heat. 
Add the garlic and red pepper flakes and cook, stirring, until 
the garlic is just golden, about 2 minutes. Increase the heat to 
medium high, add the wine and cook until reduced by half, 
about 1 minute. Add the pureed tomatoes and 4 teaspoon salt 
and simmer, stirring, until the sauce thickens slightly, about 

6 more minutes. 

3. Add the pasta and tuna to the tomato sauce and cook over 
medium heat, tossing, 1 minute. Season with salt and pepper. 
Remove from the heat and stir in the basil. 
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